
This is a digital copy of a book that was preserved for generations on library shelves before it was carefully scanned by Google as part of a project 
to make the world's books discoverable online. 

It has survived long enough for the copyright to expire and the book to enter the public domain. A public domain book is one that was never subject 
to copyright or whose legal copyright term has expired. Whether a book is in the public domain may vary country to country. Public domain books 
are our gateways to the past, representing a wealth of history, culture and knowledge that's often difficult to discover. 

Marks, notations and other marginalia present in the original volume will appear in this file - a reminder of this book's long journey from the 
publisher to a library and finally to you. 

Usage guidelines 

Google is proud to partner with libraries to digitize public domain materials and make them widely accessible. Public domain books belong to the 
public and we are merely their custodians. Nevertheless, this work is expensive, so in order to keep providing this resource, we have taken steps to 
prevent abuse by commercial parties, including placing technical restrictions on automated querying. 

We also ask that you: 

+ Make non-commercial use of the files We designed Google Book Search for use by individuals, and we request that you use these files for 
personal, non-commercial purposes. 

+ Refrain from automated querying Do not send automated queries of any sort to Google's system: If you are conducting research on machine 
translation, optical character recognition or other areas where access to a large amount of text is helpful, please contact us. We encourage the 
use of public domain materials for these purposes and may be able to help. 

+ Maintain attribution The Google "watermark" you see on each file is essential for informing people about this project and helping them find 
additional materials through Google Book Search. Please do not remove it. 

+ Keep it legal Whatever your use, remember that you are responsible for ensuring that what you are doing is legal. Do not assume that just 
because we believe a book is in the public domain for users in the United States, that the work is also in the public domain for users in other 
countries. Whether a book is still in copyright varies from country to country, and we can't offer guidance on whether any specific use of 
any specific book is allowed. Please do not assume that a book's appearance in Google Book Search means it can be used in any manner 
anywhere in the world. Copyright infringement liability can be quite severe. 

About Google Book Search 

Google's mission is to organize the world's information and to make it universally accessible and useful. Google Book Search helps readers 
discover the world's books while helping authors and publishers reach new audiences. You can search through the full text of this book on the web 



at |http : //books . google . com/ 



A » m i^ — »^/^ 



o^ 



.'•^ 







m 



RADCUFFE COLLEGE UBRARYj 



WOMEN'S ARCHIVES 

Transferred from 

HARVARD COLLEGE UBRARY 

1960 



I 
1 1 






■ j>2_ <> f a 



'/. 






:/ 



)iaitized by VjOOQ IC 



Digitized by CjOOQ IC 



Digitized by CjOOQ IC 



Digitized by CjOOQ IC 



Digitized by CjOOQ IC 



^ THE 

COOK'S QRACaLE •. 

cosTAiaiiro * * ' 

OR TBS 

MOST ECONOMICAL PLAN FOR PRIVATE TAMILIES : 

ALIO, 

THE ART OP COMPOSING TH8 MOST SIMPLE, ANP BI08T RI6BLT 

FimSHED 

BROTHS, QRAVIES, SOUPS, SAUCES, STORE SAUCES, 

AND FtAVODtUNG^ j:S8SNCES : 

The Qwtntay •femeh ArtieU U 

ACCURATELY STATED BY WEIGHT AND MEASURE ; 

TBB WHOLE BBING THE JtESUtT OF 

IRSTITVtVD m 

THE KITCHEN OF A PHYSICIAN. 

••Mli«uit utile 4alee,** 

FROM THE LAST LONDON EDITION^ 
WHICH IS ALMOST EHTIRXLT RX^WRtTTSR. 



WITH 

JN APPENDIX, 

DT TSX AVBRIC4R TtTBLItHERS, MAXXXTIRG TABIXS^ &C. 



BosTOX : 

rVBLISHED BY MURROS AtTD FRARCI«, 
^ Ko.4,ConibilL 



1822, 

Digitized by CjOOQ IC 









Z^ 






DISTRICT 07 MASSACHUSETTS TO WIT; 

Dkcrict Clerk*! 0ilee. 

be it icmenbeved, that on tbe^MSoD'O-dliy of AagustA.D. IttB, in the Vvr^ 
ttpmrnmak year of the Independence of ibe UoHedSuit'^fl of America. Mnnnie 
and Fcanci^ of the said Dntriet, hare deposited in this office the title of a Book, 
Ae nght whereof ther claim at Propneton, in the words IhUpwiasr* to wit : 

** The Cook*g On«le r containiDg Receipti for plain Cookery on the most eco- 
nomical plan forprirate fimiiUc* t also Che art of'compotrinK the most simple, 
•ad roost liigbl7*aiibhed broths, fravies, soups, sai^ecsw store-canecs, and fla. 
▼oaring essences ; the quantity of each article is ac irately stated by weight 
and measare ; the whole beine the fesuk -of actual espenments institated in 
the kitchen of a physician. Mucuit utile dolee. Prom the last London edi* 
tion, which is almost entirely rei-wntten. With an appendix, by the American 
pnUishers, Maiketing ttfbles, &e. '* 

In Conlbrmity to the Act of the Confrreis pf the United States, entitled, *«An 
Act for the Encoongement. of Learning, l^y securing the Copies of Maps, 
Charu,ahd Books, to the Author* And Proprietors ofiueh Coines, dating the 
Times therein mentioned :** and also to an tet entitled, ** An act supplementary 
to an Act entitled. An Act for the Eneonragement of Lraming, by securing the 
CVipicsoTMaps. Charts and Books, to the Authors and Proprietors, of such Cop- 
ies during the times therein mentioned ; luid extending the Benefits thereof to 
th^Artt of Designing, Eograrioirand Btehing Historical, and other Prhkts.^ 
JOak wTbAVlS, CMof tlm District of Mastaehuietts, 
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AMONG the multitude of causes which, concur to impair Healtii ^ 
and produce llisease, the most general b the improper qualit> 
of our Food, this, most £»<iueiitly, arises from the injudjcioos 
iMilnev in Winch it is prispared^T-yet, strange, << passing 
strange,'^ this is the only one, for. which a remedy has not been 
sought ;-^nd few persons bestow half so much attention oti 
the preservadtt^Vf their own Heakh^^as they daily devote to 
that of thei^ Dogs and Horsjes. 

The observations of the Guardians of Heakh respecting Re* 
gimen, Ssc, have formed no more than a Catalogue of those ar« 
tides of Food, which they have considered most proper for 
particular Constitutions. 

Some Medical writers, have *< in good set terras?' warned 
us against the pernicious effects of improper Diet ^ but^oot One 
has been so kind, as to take the tronble to direct us how ta 
prepare food properly. 

The Editor has endeavoured to write the following Receipts 
so plainly, that they may be as easily understood in the Kitch- 
en as He trusts they will be relished in the Dining Room-— and, 
has been more ambitious to present to the Public, a Work 
which will contribute to the daily Comfort of All — ^than to 
seem elaborately Scientific. 

The practical part of the philosophy of the Kitchen, is cer- 
tainly not the most agreeable ; — Gastrology has its full share 
of those great impediments to all gnefl^unpieovements in scien* 
tific pursuits, — th^^ prHudlcefs of the Ignorant, — and the mis^ 
representations of the Envious^ 

The Sagacity to comprehend a^Ki estimate the importa^ice 
of uncontedaplated improvemeitf — is confinjcd to the veiy few,, 
on whom Nature has bestowed a sufficient degree of perfection 
of the Sense which is to measure it ;^*--the candour to make a 
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farr report of it is still more uncomDioti,-^aDd the kindness to 
encourage it cannot often be expected froift those, whose most 
vita! interest it is td prevent the developement of that by which 
their own importance — perhaps their only ipeafis of Eustence 
—may be for ever eclipsed — ^so as PopbJ Says — ^ ' 

" All fear, — Noue aid you, — and Few uDderstand." - 

Improvements in Agriculture and the Bre^ of Cattle have 
been encourcged by Premiums; — (see Note under No. 19> and 
under No. 59) Those \yho have obtained them, have beea 
hailed as benefactors to Society ; — but the Art of making use 
of these means of ameliorating Life, and supporting a healtkt; 
Ecjibtence — Cookery, — has been neglected. 

While the cultivators of the raw materials areMistinguished 
Hnd rewarded, — ^the attempt to improve the processes, without ^ 
which, neither Vegetable nor Animal substances arc fit for the 
fgod of Man (astonishing to say), has been ridiculed, — as un* 
worthy the attention of a rational Being ! ! ! 

This most useful Art,t— which the Editor hka chosen to en- 
deavour to illustrate, because nobody else has — and because he . 
ji:new not how he could employ some leisure hours more bene- 
ficially for. Mankind, — than to teach them to combine the trft/e 
with the dulce, and to increase their pleasures, without impair- 
ing their Health or impoverishing their Fortune — has been for 
many Years his favourite employment, and " The Art of 

INVIGORATING AND PROLONGING LlTE, BV DlET AND ReGI- 

MEN," &c. and thb Work, — ^have insensibly b6come reposi- 
tories, for whatever Observations he has made, which lie 
thought would make us — Live happier or Live longer. 

The Editor ha^ considered the Art of Cookery, not mere- 
ly as a mechanical operation, fit only for working Cooks — but 
as the Analeptic part of the Art ofPhf/sic. 

" How best the fickle fabric to tsupport 
" Of mortal man, — ^in'healtbful body how 
*^ A bealtbfui mind, the longest to maintain," 

Armstrong. 

is an Occupation — ^neither unbeccmiing nor unworthy. Philoso- 
phers of th|( highest class: — ^such only caii comprehend its 
Importance, — which amounts to no less, than not only the en- 
joyment of the present moment, but the more precious advan- 
tage, of improving and preserving Health, and prolonging 

t •• The only test of th« utfii^or Knowledge, is itt promoUns the happinen ot 
x)(wnland,*'-i>r. ^ark tn Dkt, 

Digitized by CnOOglC 



msriLCE* T 

LiF£-^wl)ich depend on doly replevisbifig the daUy w^slt^ of* 
the human frame with materials which are pregnant with N«« 
triment, and easy of Digestion. 

l( Medicine be ranked among those Arts which HffAfyiheit 
ProfesBons— -Cooftery may lay claim to an eqnal, if not » supe* 
nor distinction ;— to prevent Diseasep^s surely « more atf- 
tantageous Art to Mankind, than to cure them. ** Phyticlamr 
should he good Codes, at least in Theory .''—JSr. Mahob* 
viLLB on Hi/pockondriasis. 

The learned Dr. Abbujthnot observes in the prefaeeto biy 
Essay on Aliment, that " the choice and meastire of Ae ma^ 
terials of which our Body is jcomposed, and what we take daily 
by Pounds, is at least of as much importance, as what we take 
seldom, and only by grains and spoonsful." 

Those in whom the Organ of Taste is obtuse,— or who' 
have been brought up in the happy habit of being content 
with humble fare, — whose Health is so firm, that it needs no 
artificial adjustment ; who, with the appetite of a Cormorant, 
have the digj^stion of an Ostrich, — and eagerly devour what* 
ever is set before them, without asking any questions about 
what it is, and how it has been prepared — may periiaps imag- 
ine that the Editor has sometimes been rather overmach k- 
fining the business of the Kitchen. * 

" Where Ignorance is bCsi, — 'ds Folly to be wige." 

Biit, few are so fortunate, as to be trained up to understand 
how well it is worth their while to cultivate such habits of 
^[>artan forbearance, — we cannot perform our duty in regis- 
tering wholesome precepts, in a higuer degree than by disarm*' 
ing Luxury of its sting — and making the refinements of 
Modern Cookery, minister not merely to sensuatl gratification^ 
but at the same time support the substantial ej^citem^it of 
*^ mens «ana in corpore sano." 

The Delicate and the Nervous, who. have unfortunately a 
sensitive pdate,^ and have been accustomed to a luxurious va- 
j^y of savoury Saucer, and highly seasoned Viands — Those 
who from, the infiro^ity of Age, are become incapable of cor- 
recting habits, created by absurd ipdulgence in Youth, are eijti- 
tl«<4 to^me conj|ideratipi3^— and for tfieir sake, the Elemejtvts 
^ OfMSology areexpUiiWd in th|S most intelligible manner. 

% riB4ucing Culin^ryopi^rations to something lijce a cer- 
tainty, an Invabd will be less indebted to chance, or the caprice 

-' kmmtWf^lu^rM* vtetl^ hfi shallTCCoyfr— ajDd Live 
1* 
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long, and comibrtaWy, orspeeimy Die of Starvation ioihe 
midst of Plenty. 

These Rules and orders for the regulation of the business of 
the Kitchra have been extremely beneficial to the Editor's 
o«fn Health and Comfort. He hopes they will be equally so 
to others,— they will help those who enjoy Health, to preserve 
k — teach those who have delicate and irritable Stomachs, how 
to keep them in good temper — and with a little discretion 
enable them to indulge occasionally, not only with impunity^ 
but with advantage, in all those alimentary pleasures which a 
rational Epicuret can desire. 

There is no question more frequently asked— or which a 
Medical man finds more difficulty in answering to the satisfac- 
tion of Himself and his Patient than — JFhat do you wish me 
to eat f 

The most judicioos choice of Aliment will avail notlung^ 
unless the Culinary preparation of it be equally judicious. — 
How often is the skill of a pains-taking Physician counteracted 
by want of corresponding attention to the preparation of 
Food — and the poor Patient, instead of deriving Nourishment 
— is distressed by Indigestion. 

Parmentier, in his Code Pharmaeeutiquey has given a 
chapter on the preparation of Food — some of the following Re^-^ 
ceipts are otfered as an humble attempt to form a sort of 
Appendix to the Pharuiacofceia — ^like pharmaceutic pre- 
scriptions they are precisely adjusted by weight and measure,, 
— and in future, by ordering such Receipts of the Cook's- 
Oracle as appear adapted to the case — ^the recovery of the 
Patient, and the credit of the Physician, as far as relates ta 
the administration of Aliment, — need no longer depend on 
the discretion of the Cook.— For instance : Mutton Brothy 
No. 490 or 564 ; Toast and f^^ater^ No. 463 ; Water Gruelf, 
No. 572 ; Beef Tea, No. 563 ; and Portable Soup, No. 
252. This concentrated Essence of Me«f— will be found a 
great acquisition to the comfort of the Army— the Navy— the 
Traveller— and the Invalid— by dissolving haW an Ounce of 
it in half a pint of hot water, you have in a few minutes, Judf 
a Pint of good Broth for three halfpence. 

He has also circumstantially detailed the easiest, least ex- 
pensive, and most salubrious methods of preparing those high- 
ly finished Soups— Sauces— Ragouts— and jwgwanfe relishes, 

t FortheEditort 4efittitiMiof this term, fee fhe note in pH^ 4«f tki -Wlwrtiij 

Introdnction. 
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which the most iftgemous ^ Office^ of the Mouth/' have in* 
vented for the amusement of thoroi^h bred <^ Grands Qout'^ 

It has been his aiin, to render Food acceptable to the Pal« 
atey-«- without being expensive to the Pune, or offensive to the 
Stomach — nourishing without being inflammatory, and sa« 
voury without beiiig surfeiting,— constantly endeivouring to 
hold the balance eVen between the agreeable and the whole-' 
some-^the Epicure and the Economist. 

In this EeUtiotiy which is almost entirely re-written,*- 
He 4fl» not printed one Receipt — that' has not been proved 
in His oum KitchSn — which has not been approved by several 
of the most accomplished Cooks in this Kingdom — and ha» 
moreover, been eaten with unanimous applause by a Commit- 
tee of Taste, composed of some of the most illustrious Gai- 
trophotists of this luxurious Metropolis. 

The Editor has been materially assisted by Mr. HENar 
OsboHne, the excellent Cook to the late Sir Joseph Banks : 
— ^that worthy President of the Royal Society was so sensible 
of the importance of the subject the Editor was investiga-- 
tmg — that be sent his Cook to assist him in his arduous task-^ 
and many of the Receipts in this Edition, are much im* 
proved by his suggestions and corrections. See No. 560. 

This is the only English Cookery BooA: which has beea 
written from the Real Experiments of a Housekeeper, fof the 
benefit of Housekeepers,—- which the reader will soon per* 
ceive, by the minute attention that has been employed to 
elucidate and improve the Art op Plain Cookery,— -detail 
ing many particulars and precautions, which may at fiisf ap- 
pear frivolous — but which experience will prove to be essen- 
tial — to teach a common Cook how to provide, and to prepare 

common Food ^so frugally, and so perfectly, that tie plain 

Family Fare of the most Economical Housekeepjr may^ 
with scarcely any additional trouble — be a satisfactory En^ 
. tertainmentfor an Epicure or an Invalid. 

To facilitate which. He has at the end of his w^k given 
Marketing Tables, showing the time of the year, when the 
several kinds of Fish — PouUry-^saxd Vegetables — ai? Cheap- 
est. 

By an attentive consideration of ''the RuniBfiNTs of 
Cookery," and the respective Receipts — ^the mosf^g^toron^ 
iVotrfce in the business of the Kitchen — may worlwjth the 
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Utmost facility and certainly of saccesa,— add soon beeome A 
Goon Cook. 

Will all the other Books of Cookery that ever were printed 
do this ? — The Editor has patiently pioneered through up* 
wards of Two Hundred Cooicery Boors, before he set about 
recording these results of his own Experiments ! i I 
, Store Sauces and many articles of Domestic Comfort^ 
winch are extravagantly expensive to purchase, and can very 
seldom be procured genuine — He has given plain directions 
how to prepare at Home — of infinitely finer fiavour, and con- 
siderably cheaper than they can be obtained ready-made : — 
fiw example, 

Mushroom Catsup, No. 439. 
Essence op Celery, No. 409. 

• Anchovy, No. 433. 

' Sweet Herbs, No. 417-^ 

! : Lemon Peel, No. 408. 

• ' — Savoury Spice, No. 421,457,4593 4^0. 

— : — r— — Ginger, No. 411. 
Cayenne Pepper, No. 404. 
Curey Powder, No. 456. 
EsHALLOT Wine, No. 402. 
, Portable Soup, No. 252, Scc» Ssc. see page 2. 

Thus, the table of the moat Economical Family, may, by 
the help of this Book — ^be served with as much delicacy and 
salubrity, as that of a Sovereign Prince,*— and the comforts of 
Ikje. Opulent are brought within the reach of tlie Middle 
lUnki of Society. 
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ThIb following Receipts are not a mere marrowless collection 
of siireds; and patches, and cuttings, and pastings ; — ^but a 
bona fide raster of Practical Fact^, — accumulated by a per- 
severance not to b^ subdued, or evaporated, by the igniferous 
terrors of a Roasting Fire in the Dog-days,»*in defiance of the 
odoriferous and califacient repellents, of Rotuting^ — BoUing^ 
— Frying,— and BroiUng : — moreover, the airthor has sob-' 
nritted to a labour no precedmg Cookery-Bookmaker, periiapi , 
ever attempted to encounter-caving eaten each Receipt, be- 
fore he set it down in his book. 

They have all been heartily welcomed by a sufficiently well 
educated Palate, and a rather fastidious Stomach ; — ^perhaps 
this certificate of the reception of the respective preparations^ 
will paHly apologize for the Book containing a smaller number 
of them, than preceding writers on tliis gra^ying subject, have 
tran;scribed, — for the amusement of << every man's Master,'* 
the STOMACH*. 

Numerous as are the Receipts in former Books, tbey vary 
little from each .other, except in the name given to them ; the 
processes of Cookery are very few, — I have endeavoured to 
describe each, in so plain and circumstantial a manner, as I 
hope will be easily understood, €ven by the Amateur, who is 
unacquainted with the practical part of Culinary concerns^ 

Old Housekeepers may think I have been tediously mi- 
nute on many points, which may appear trifling ;-^my Prede- 
cessors seem to have considered the Rudiments op Cookbkt 
quite unworthy of attention. These little delicate distinctions^ 
constitute all the difference between a comm^on and an elegant 

* " The Stoxach is the Grand Organ of tb^el^uman system, upo» 
tlie gtace of which, a\\ the powers and feelings of the Ind^iyidual de- 
pend.*' — ^ee HusTKa'a Culina. 

<' The faculty tUe Stomach has of coo^manicating the impreisionsi 
made by the various subtances that are put into it, is guch, that it 
seems more like a nervous expansion from the Brain, than a miere re- 
ceptncle for Food/*— Dr. Watz^aovbj^^b Lecture on HeaWu 

^ jogle 
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l^ble, and are not trifles to the YotJNd Housekeepea, who 
must learn them either from the communication of- others^ — of 
blunder on till his own slowly-accumulating and dear-bought 
experience teaches him. 

A wish to save Time, Trouble ^^pd^Moi^y, to inexperienced 
Housekeepers and Cooks, — and to bring the enjoyments and 
indulgences of the Opulent within reach of the middle Ranks 
of Society, — were my motives for publishing this book ; — I 
could accomplish it, only by supposing the Reader, (when he 
first opens it,) to be as ignprafil, of Coqkery:, — asl/V^a?, w^l^ii 
I fi;:st thought of writing on the. sufjject.* 

i have, done my best to coi]itribute tp the qomfort.of njiy. fid- 
I9.W creatures :-^by ^ carefu^ attentioo, tp the dir^cti^n^ W^r^in 
giyei^j^ the most ignorant may easily le^m ta pr^pat^. Eood-rr 
lipt ojgi^r in aft agreeable ai^ wb«iea9»Wb— bpt Vk aft ekgan*^ 
apd ecojBomicaJ[ i^finnec 

Tim tastj se^;na ^ haye^ bee«^. tWb^ liae, and Lhaye eiW. 
46^vQ^red to cQll^c|fc a^ eommuiucate ia the dearestfandmottl; 
intelligible manner, the whole of ik^ tuMetofoce abstruae Mya«. 
tfiries(tfth&€uii«jaf>! A$^]'y wUch.aieiha'^iV I bope, so plain- 
l^r d^elppiMlgi thai t^ nm$^ imicperienced sUtd/ent in the occult 
JM of Cookepy, ma/j^warhpiiim my Recei^s^ with the utmost 
famlity. 

I am perfectly aware of the extreme difficulty, of teaching 
those who are entirely unacquainted with the subject, and of 
explaining my ideas effectually by mere Receipts, to those who 
sever shook hands with a Stewpan. 

In my anxiety to be readily understood, — I have perhaps 
been under the necessity of occasifinally repeating the same di- 
rections, in different parts of the book : but I would rather be 
<^QSure4 for repetition, than for obscurity,^ — ^and hope I shall 
not be accused of Affectatbn, while my intention is Perspi- 
cuity* ' 

■' i j J 1, 1 1 J 1 1 ^ I ■ '■' . . ■ ' ' " 

* " De totites Ics Connaitsatices necessaires a Thumanite sMiffrantei 
1^ (»las a^eabl?, la phis importante a la coQserYation des hoqsmes, et 
4 la perpetuite de tout^ les joulssances de la nature, c'est la parfaite 
connaissance des alimens destines a former notre constitution, a forti- 
fier tous nos membres, a ranimer ces. orgfanes destines a la perfection 
4e8 sens, et a etfe les mediateurs des talens, de I'espritjdu genie, &c. 
C'e«t du sue exprime de nos floides alimentaires, qu'est forme le tis- 
px de notre frcle machine ; c'est au chyle qui en provient, que notre 
sang^, nos chairs, nos nerfs, nos orga^es, ct tou? nos seo«, doiTe«tl*ur 
existence et Icur sensibilitc.*' 
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ty^ tfeip^i^ ID 'FtiMde, Bit so justly ftnttOQs 'fthr tlienc 
skill in tbe.afiurs of the Kitchen, that the adage iay», ^^Oi 
imn^ Frttidhmehy lAs iMtiky C6(fkM,^ itirrbrni'dediu they* are 
-%)r at)ikyfU^ti'6rt)iie m6^t Vdkicicis 'Wkr^, dnd ttducittff JU- 
-)^^u^ offering eV6ry't«mptitioh'ta tender 'drildc^httess^llght- 
Yoi2*yet'a tit)I)lix>g y*enehrtan is ^ ** tara atii?^ 

TOEiy kn&W hotr'sb^asSlyto^k^ 'Llibin ^tkAeiettt>epair 
iiygoodeatfog, tfiat iWy tequii^we dr no screwing up with 
liquid Stimuli.— This accoun ts for^tha t ^^ itnt/tiUti gtid^ &nd 
happy-emritttfTiomiif^^ they enjoy wSh 

taote i-^Iatify iti^h atiy people': — ^thfj^r elastic Stomachs im- 
impaired by spirituous LiqaorSi digest Tieorouflyy tbelodd 
the^ isagacioudy 'prepare and rendnr easiTy assiaillaibley %Jr 
cobkkig itmifmn^flyy-^wis^fy «>x)tritMg togetltfdf tbelvtiik 
oflhe Btdikftichdbne'by Plre and Wat^r, till— 

^ '' T^e tender morsels on the palate melt, 
** lllnd aU the force of Cookery is felt." 

See Noa. 5 and 298y&c. 

The cardmal yinues of Cotfk^, ^ cli^anlixbsS; fliuoA- 
LiTiF, NbuMSHJteNT, AND PAL ATE ableness/' presldc over 
each preparation ; for 1 have not presumed to insert « single 
composition, without previously obtaining the ^ imprimaitwi^ 
of an enlightened aad indefotigaUe ^COMMITTEE OP 
TASTJS/^ (feotoipdsedof thorough-bred orands oot^M'AKd's 
oflheiirst magnitude,) whose cordial to-operation I cannot 
too higMy-^pi^ise ; And here do I moist gratefully record tlie 
unremitting lead they manifested during iShetr arduous progress 
of -prtiving the respective Kectpes, — they were so truly philo- 
S(^hicaUy and. disinterestedly regardless of the wear and tear 
of teeth and stomach, that their Labour appeared a Pleasute 
to thera.-^Their bildabie persevefance, — ^which has tabled 
Ifte to give the inefxperienc^d Amateur an unerring and econp- 
mitd Guide, how to excite as much pleasure as possible on thie 
iPalate, and occasion as little trouble as possible to the Princi- 
pal Viscera^ — has hardly been exceeded by those determined 
spirits who lately in the Polar expedition braVed the other ex« 
^trenle of tfempfei^ture, &c. in spile of Whales, Beal^, Icebergs, 
and Staifvation. 

Every attention has been paid in directing the proportions 
of the following Conposltions, not merely to make them invit- 
ing to the Appetite, iHit agreeable and useful to the Stbinach ; 
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— nQurishin|; without being inflaipmatoryy and savoury without 
'being surfeiting. 

I have written fNrmcipally for those who make Nourishment 
the chief end of Eating*, and do not desire to provoke Appe- 
tite, beyond the powers and necessities of Nature ; — proceed- 
ing however on the purest Epicurean principles of indulgii^ 
the Palate, as far as it can be done without injury or offence 
to the Stomach— rand forbidding nothing, but what is abso- 
lutely unfrien<fly to Health.! 

• I wish most heartily that the restorathre process was perfortaied 
hj OS poor mortals, in as easy and simple a manner, as .it is in *^ the 
Cooking JinivutU in the Moon" who " lose no time at their meals ; 
•hut open their left side, and place the whole quantity at once in their 
stomachs, then shut it, till the same day in the next month, for they 
never indulge themselves with ibod more than twelve times in a year." 
See Baboh MuircHAtrsiir's Trcmelt, 

' Pleasing the Palate is the main end in most hooks of Cookery,, but 
is it my aim to bUnd the toothsome with the wholesome ; for, after all, 
- however the hale Goxirmand may at first differ from me in opinion, the 
latter is the chief concern ; since if he he even so entirely devoted 
to the pleasure of eating, as to think of no other, still the care of his 
Health becomes part of that ; if he is Sick, he cannot relish hb Food. 

" The term Gourmand or Epicurx, has been strangely perverted ; 
it has been conceived synonimous with a Glutton, ** ne pour la di- 
gestum" who will eat as long as he can sit, and drink longer than he 
can stand, nor leave his cun while he can lift it ; or like the great eat- 
' er of Kent whom Fuxua places among hid Worthies, and tells us that 
he did eat with ease, thirty dosens of Pigeons at one meal, — at an- 
other/bur More Rabbits, and eighteen Yards of Black-Puddingy horn- 
don Measure ! ! ! — or a fastidious Appetite, only to be excited by fan- 
tastic Dainties, as the brains of Peaeocks or ParrotSf the tongue« of 
Thrushes or JV*ftgA/tnga/e«, or the teats of a lactiferous Sow. 

** In the acceptation which I give to the term Epicure, it means on- 
ly the person who has good sense and^ood taste enough, to wish 
to have his food cooked according to scientific principles ; that is to 
' say, so prepared, that the palate be not offended — that it be rendered 
easy of solution in the Stomach, and ultimately cantribute to Health i 
exciting him as an animal, to the vigorous enjoyment of those recrea- 
tions and duties, physical and intellectual, which constitute the happi- 
ness and dignity of his nature." For this illustration I am indebted to 
my scientific frieird Apieius CaliuSf Jun., with whose erudite obserra- 
tions several pages of this work are enriched, to which I have affixed 
the signature A. C. Jun. 

t ^* Although air is more immediately necessary to life than food, 
the knowledge of the latter seems of more importance , it admits cer- 
tainly of great variety, and a choice is more frequently in our power. 
A very spare and simple diet has commonly been recommended as 
most conducive to Health ;-^but it would be more beneficial to man- 
Kind if we could show them that a pleasant and varied diet, was equai- 
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This is by no means so difficult a ta^, as some gloomy philo- 
sophers (uninitiated in culinary science) have tried to make the 
world believe — who seem to have delighted in persuading yoo, 
that every thing that is nice must be noxious ; and that every 
thing that is nasty, is wholesome. 

But as worthy William Shakspeare declared he never found 
a philosopher who could endure the Tooth-ach patiently,— 
the Editor protests that he has not yet overtaken one, who did 
not love a Feast. 

Those Cynical Slaves,— who are so silly,-- as to suppose it 
mibecoming a wise man, to indulge in the common comforts of 
Life— should be answered in the words of the French philoso* 
pher, " Hey — What—do you Philosophers eat dainties ?" said 
a gay Marquess. " Do you ihink^^ replied Desca&tbs, " that 
God made good things only for Fools V^ 

Every individual, who is not perfectly imbecile and void of 
understanding, is an Epicure in his own way^ — ^the Epicures ia 
boiling of Potatoes are innumerable— the perfecting of all en- 
joyment depends on the perfection of the ^ulties of the Mind 
and Body — the Temperate man^ is the greatest Eptcure,— and 
the only true Voluptuary, 

The Pleasures of the Table, have been highly apfM-e- 
ciated, and carefully cultivated in all Countries— and in «dl 



fy consUfent with health, as the ^ery strict re^meii of Amard, or the 
Miller of Essex. These and other abstemious people, who, having ex- 
perienced the gpreatest extremities of bad health, were driven to tem* 
perance as their last resource, may run out in praises of a simple diet; 
but the probability is, that nothing but the dread of former sufierings 
could have" given them the resolution to persevere in so strict a course 
of abstinence ; which, persons who are in health, and have no such 
apprehension, could not be induced to undertake, or, if they did, 
would not long continue^ 

^' In all cases, great allowance must be made for the weakness of 
human nature; the desires and appetites of mankind, must to acer* 
tain degree be gratified, and the man who wishes to be most useful, 
will imitate the indulgent Parent, who whilst he endeavours to pro^ 
mote the true ititerests of his children, allows them the ftill enjoyment 
of all those innocent pleasures which they take delight in. If it could 
be pointed out to mankind, that some articles used as food were hurt- 
ful, while others were in their nature innocent, and that the latter were 
numerous, various, and pleasant, they might, perhaps, be>4iuluced to 
forego those which were hurtful, and confine themselves to those 
which were innocent."— See Dr. Stark's Experiments on Diet* 
2 
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Ages,— and in spite of all the Stoics,— every one will allow 
they are the first and the last we enjoy,— and those we taste 
the oftenest,— above a Thousand times in a Year, every Year 
in our Lives / / / 

The Stomach, is the mainspring of our System,— if it be 
not sufficiently wound up to warm the Heart, and support the 
Circulation,— the whole business of Life, will in proportion be 
inefiectively pe^'formed,— wecan neither Think with precision, 
'^Skep with tranquillity,— JTa/A; with vigour,— or sit down 
with comfort. 

There would be no difficulty in proving, that it influences 

Soiuch more than people in general imagine) all our actions :— 
e destiny of Nations has often depended upon the more or less 
laborious digestion of a Prime Minister* — see a very curious 
Anecdote in the Memoirs of Count Zinzeni>obf in Dodsley's 
Annual Register for 1762. 

The philosopher Pythagoras, seems to have been extremely 
ftice in eating, — among his absolute injunctions to his disciples, 
he commands them, to " abstain from Beans.'* 

This ancient Sage, has been imitated by the learned who 
h^ve di^oursed on this subject since— who are liberal of their 
i/egative — and niggai-dly of their positive precepts — in the ratio, 
that it is easier to tell you not to do this, than to teach you how 
to do that.. 

Our great English moralist Dr. S. Johnson, his biographer 
Boswell tells us, << was a man of very nice discernment in the 
sgeience of Cookery,'' and talked of good eating, with uncom- 
mon satisfaction. ^^ Some people," said he, ^< have a foolish 
way of not minding, or pretending not to mind what they eat : 
for my part, I mind my Belly very studiously and vefy careful- 
ly, and I look upon it, that he who does not mind his Belly, 
will hardly mind any thing else." 

The Dr. might have said, cannot mind any thing else— the 
energy of our Brains is sadly dependent on the behaviour of 
our BowELst— those who say 'Tis no matter what we eat or 

* Se« the 2d, Sd, and 4th pages of Sir Wm. Tsvplk's Eaay on the 
Cure of the Gout by Moxa. 

t «* He that would have a clear heady most have a clean Stomach?* — 
Dr. Chetitk on Health. 

« Tt is 8u£Sciently manifest how much uncomfortable feelings of the 
Bowels, afiect the Nervous System, and how immediately and com*- 
pletely the general disorder is relieved by an alvine evacuation." — 
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^bat we drink,— may as well say, Tis no matter whether #e 
eat, or whether we drink. 

The following Anecdote I copy from Boswkll's Life of 
Johnson. 

Johfuon.'^^^ I could write a better Book of Cookery than 
has ever yet been written ; — it should be a book on philosophi- 
cal principles.— I would tell what is the best Botcher's Meat 
—the proper season of different Vegetables— and then, how to 
roast, and boil, and to compound.'' 

Di%.— " Mrs. Classens Cookery y which is the best, was 
written by Eh*. Hill." 

Johnson,-^^^ Well, Sir— this shows how much better the sub- 
ject of Cookeryt may be treated by a Philosopher^ ;- butyott 



" We cannot reasonably expect tranquillity of the Nervous Systenft, 
whilst there is disorder of the digestive org^ans. As we can perceive 
no permanent source of strength, but from the digestion of our food, it 
becomes important on this account, that we shoidd attend to its quan- 
tity, quality, and the periods of talcing it, with a view to ensure its 
proper digestion." — Absrvetht^s Sur. Obt. 

f " If science can really contribute to the happiness of mankind, it 
must be in this department ; the real comfort of the majority of men 
m this country is sought for at their own fire-side ; how desirable does 
it then became to give every inducement to be at home, by directing 
all the means of Philosophy to increase Donies^c Happiness."*— Stx- 
▼ester's Philosophy ofDomest ic Economy. 

t The best Books of Cookery have been written by Physicians ;— Sir 
Keitelme Digbt — Sir Theodore Miternk— Professor Bradlkx — Dr. 
Hill — Dr. Lb Coiittb — Dr. Huivtbr, fee. 

<< fo understand the Tbbobt oe Cookery, we must attend to the 
action of heat upon the various constituents of aliinentary substances 
as applied direcdy and indirectly through the medium of some fluids 
in the former way as exemplified." In the processes of Roastiito and 
BoiLtire, the chief constituents of animal substances undergo the 
following changes — the Fibrine is corrugated, the Mhumcn coagulat- 
ed, the Gtlatint and Otmazwne rendered more soluble in water, the 
fVi/ liquefied, and the ^oier evaporated. 

" If the heat exceed a certain degree, the surface becomes first 
brown, and then scorched. Jn consequence of these changes, the mus- 
cular fibre becomes opaque, shorter, firmer, and drier ; the tendons 
less opaque, softer, and gluey ', the fat is eitlier melted out, or render- 
ed semi-transparent. Animal fluids become more transparent; the 
albumen is coagulated and separated, and they dissolve gelatine and 
osmazome.^ 

*< Lastly, and what is the most important change, and the immedi- 
ate object of all Cookery, the meat loses the vapid nauseous smell and 
taste peculiar to its raw state, and it becomes savoury and grateful. 

*< Heat applied through the intervention of boiling oil, or melted fat» 
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shall see what a book of Cookery I shall make, and shall agree 
with Mr. DiJly for the Copyright. 

Miss Seward,'^*^ That would be Hercules with the distaff 
indeed !" — 

Johnson, — *« No, Madam ; Women can spin very weJl,— but 
they cannot make a good Book of Cookery.'' 

Mr. B. adds, " I never knew a man who relished good eat- 
ing more than he did .: when at Table, he was totally absorbed 
in the business of the moment : nor would he, unless in very 
high company, say one word, or even pay the least attention 
to what was said by others, till he had satisfied his Appetite." 

The peculiarities of his constitution were as great as those of 
his character j Luxury and Intemperance are relative terms— » 
depending on other circumstances than mere quantity and qua- 
lity. Nature gave him an excellent Palate, and a craving Ap- 
petite,— and his intense application rendered large supplies of 
nourishment absolutely necessary to recruit his exhausted 
spirits. 

The fact is,— this Great Man had found out, that Ammal 
and Intellectual Vigour* are muck more entirely . dependent 
upon each other, — than is' commonly understood y^-^s^tcvdXXy^ 
in those constitutions, whose digestive and chylopoetic organs 
are capricious and easily put out of tune, or absorb the '^ jpa- 
hulum vitas^^ indolently and imperfectly,— with such, it is only 
now and then, that the " sensorium commuhe^^ vibrates with 
the full tone of accurately considerative, or creative energy. 

Thus does the Health always, — and very often the Life 



as in FaTTirCt, produces nearly the same chang^es ; as the heat is suffi* 
cieot to evaporate the water, and to induce a degree of scorching. 

<' But when water is the medium through which heat is applied — 
as in BoiLi5e, Stiwikg and BAKnro, the effects are somewhat dlffer- 
ent) as the heat never exceeds 21 2o, which is not sufficient to corn* 
nence the process of browning or decomposition, and the soluble con> 
tituents are removed, by being dissolved in the water, forming soup 
or broth ; or, if the direct contact of the water be prevented, they are 
dissolved in the juices of the meat, and separate in the form of Gravy." 

Vide Supplement to Eneyelop. Brit. Edin. vol. iv. p. 344, the Arti- 
cle " Food," to which we refer our reader as the most scientific pa- 
per on the f abject that we have seen. 

* << Health, Beauty, Strength and Spirits, and I might add all the 
Aiculties of the Mind, depend upon the Organs of the Body ; when 
these are in good order, the thinking part is most alert and active, the 
contrary when tkey ar^ disturbed or diseased,"^— Dr, Capoqaii on 
Aiiritn^ Children. 
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of Invalids, and those who have weak and infirm Stomacrs, 
depend upon the care and skill of the Cook.— Oar Forefiithen 
were so sensible of this,— that in days of Yore,— no man of con- 
sequence thought of making a day's journey without taking hki 
" M AGISTER Coquorum" with him. 

The rarity of this talent, in a high degree— is so well under- 
Stood, that besides very considerable pecuniary compensation, 
. Iiis Majesty's first and second Cooks* are now Esquires bjr 
their office; — ^we have every reason to suppose they were pei^ 
sons of equal dignity heretofore. 

In Dr. Pegge's " Forme of Cuvt//^ we read, that when Car- 
dinal Otto, the Pope's Legate, was at Oxford, A. D. 1248, hk 
lirother officiated as " Magister CoQuiNiE." 

This impprant post, has always be^n held as a situation of 
high trust and confidence ; and the ^^ Magnus Coquus," An- 
glic6, the Mtuter KitchineTf has, time immemorial, been aa 
Officer of considerable dignity, in the palaces of Princes. 

The Cook in Plautus (P$eudol) is called " Homimim$er^ 
vatorenij^ the preserver of mankind ; and by Mbrcier " tm 
Medecin qui guerit radicakment deux maladies morteUet ; 
laFaimetlaSoif:^ 

The Norman Conqueror William bestowed several por- 
tions of Land on these highly favoured domestics, the " Co- 
quorum Prai^positus," and " Coquus Regius,"— a Manor 
was bestowed on Rohert Argyllon the " Grand Qubux," to 
be held by the following service. See that venerable Record^ 
the Doomsday Book, 

** Addington — Co. Surrey. 

" Robert iG-gyllon hddeth one carucate of Land in Adding- 
ton in the County of Surrey, h^ the service of making one mess 
in an earthen pot in the kitchen of our Lord the King, on the 
day of bis coropation, called De la Grouts y^^ i, e. a kind of 
Plum porridge, or Watergruel with Plums in it. This dish 
Is still served up at the Royal Table, at Coronations, by the 
Lord of the said Manor of Addington. 

At the Coronation of King George IV. Court of Claimi| 
July 12, 1820. 

* " Wc haye some good families in England of the name of CookfKT 
iCoke. I know not what they, may think ; but we may depend upop if, 
they, all originally sprang from real and professional Cooks ; and ifa^ 
gneednot be ashamed of their extraction} any. more than^the MtUUi&lf 
l*arkent 4^."— P£6GJE,lFon»e of.Cwry, ___. 
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'* The petition of the Archbishop of Canterbury, which 
was presented by Sir G. Naylor, claiming to perform the ser- 
vice of presenting a dish of de la Groute to the Kino at the 
banquet, was considered by the Court, and decided to be aU 
lowed." 

A good Dinner is one of the greatest enjoyments of human 
life ;--and as the practice of Cookery is attended with so many 
discouraging difficulties,* so many disgusting and disagreeable 
circumstances, and even dangers, we ought to have some re- 
gard for those who encounter them, to procure us pleasure, and 
to reward their attention, by rendering their situation every 
way as comfortable and agreeable as we can. Mere money is 
a very inadequate compensation to a complete Cook ; — he 
who has preached Integrity to those in the Kitchen, — (see 
" Advice to Cooks,^^) may be permitted to recommend Liher^ 
aUty to those in the Parlour ; — they are indeed the sources of 
each other. 

Depend upon it, " Time Self-Love and Socials-are the 
9ame ;" " Do as you would he done by ;" give those you are 
obliged to trust, every inducement to be honest,— and no 
temptation to play tricks. 

When you consider that a good servant eatst no more than 



♦ It is said, there are seten chances against even the most simple 
rfufc being presented to the Mouth in absolute perfection ; for instance 
▲ Leg of Mutton. 

Ist. — The Mutton must be good, 

2d. — Must have been kept a good time, 

8d. — Most be roasted at a good fire, 

4th. — By a good Cook, 

6th. — ^Who must be in good temper, 

6th.-^With all this felicitous combination you must have goodluck^ 
and 

7th. — Good Appetite. — The Meat, and the Mouths which aretoeaC 
it, must be ready for each other, at the same moment ! . 

t To guard a^nst " la gourmandise** of the second table, " pro- 
vide each of your servants with a large pair of spectacles of the higrh- 
est magnifying power, and never permit them to sit down to any meat 
without wearing them ; they are as necessary and as useful in a Kitch' 
en as Pots and Kettles : they will make a Lark look as large as a 
Fowl, a Goose as big as a Swaw, a Leg of Mutton as large as a Hind 
Quarter of Beef ; a twopenny loaf as lar^e as a quartern ;" and as 
Philosophers assure you that Pain even is only imaginary, we may 
justly believe the same of Hunger. Thus, if a servant who eats no 
more than one pound of food, imagines, by the aid of these glayto^ ' 
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a bad one^^-hbw much waste is occasioned by pFovisions be- 
ing dressed in a slovenly manner — and how much a good 
Cook (to whom the conduct of the Kitchen is confided) can 
save you by careful management— no Housekeeper wUl hardly 
deem it an unwise speculation, — it is certainly an amiable ex- 
periment;^ — ^to invite the Honesty and Industry of domestics, 
by setting them an example of Liberality^ — at least, show 
them, that " according to their Pains, will he their Gains J' 
But trust not your servants with the secret of their own 
strength ; — Importance of any kind, being whai human fraiUy 
is least able to bear. 

Avoid all approaches towards Familiarity, which to a prov- 
erb is accompanied by Contempt, and soon breaks the neck of 
obedience. 

Servants are more likely to be praised into good conduct— 
than scolded out of bad — always commend them when they 
do right — to cherish the desire of pleasing in them, you must 
show them that you are pleased : — by such conduct-— ordina- 
ry Servants, will often be converted into Good ones ; — there 
are few so hardened, as not to feel gratified when they are 
kindly and liberally treated. 

It is a good Maxim to select Servants not younger than 
THIRTY, — before that age, however comfortable you may en- 
deavour to make them, their want of experience, jmd the 
Hope of something still better — prevents their being satisfied 
with their present state. After they have had the benefit of 
experience, if they are tolerably comfortable, they will en- 
deavour to deserve the smiles of even a moderately kind mas- 
ter, for Fear they may change for the worse. 

Life may indeed be very fairly divided into the seasons of 
Hope and Fear. In Youth, we hope every thing may be 
right ; — in Age we fear every thing will he wrong. 

Do not discharge a good servant for a slight ofTence-*- 

** Bear and foHbear, thus preached the atoic sages. 
And in two words, include die sense of pages.**— P^/he; 

Human kature is the same in all stations ; — ^if you 
can convince your Servants, that you have a generous and 
considerate regard for their Health and Comfort — why should 



that he has eaten three pounds, his hunger will be as fully satisfied-* 
and the Addition to.y our Optician's Account, will soon be overpaid bj 
the SubstracdoD ftufm your Butcher's and Baker's. — JJfi of Coh 
limger. 
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you imagine tlUit they will be insensible to the good they 
feceive. 

Impose no commands but what are reasonable^ — ^nor reprove 
but with justice and temper — ^thebest way to ensure which, 
is — never to Lecture ^Aem, tili at leant one day^ after they 
have offended you. 

If they have any particular hardships to endure in your 
service^— let them see that you are concerned for the necessity 
of imposing it. 

If they are Sick, — ^remember you are their Patron as wett 
as their Master, — not only remit their labour, but give them all 
the assistance of Food, and Physic, and every comfort in your 
power. Tender assiduity about an Invalid is half a Cure, 
— it b a balsam to the Mind, which has a most powerful effect 
on the Body, — soothes the sharpest Pains, and strengthens 
beyond the richest Cordial. 

The following estimates of the Expenses of a Femals 
SERVANT—nwas sent to us by an experienced Housekeeper. 

They are often expected to find their own TAa and Sugar, 
— which with sober servants is the most comfortable mesd , 
they have — ^d will require 

£. «. d. 

Half a pound of Tea, per month > 3 10 

Ditto ditto Sugar, per wccife ^f^ mnnum o *v w 

4 pair of Shoes, per annum 18 

2 pair of black worsted Stockings 4 
2 pair of white Cotton Do. .050 

2 Gowns 1 10 

6 Aprons— 4 check, 2 white O 10 6 

« Caps D 10 # 
A Bonnet, a Shawl or Cloak, Fattens, &c. llibands, 
Handkerchiefs, Pins, Needles, Threads,' Thim- 
bles, Scissars and other working tools,-7-Stay8^ 

Stay-tape, and Buckram, &c. &c. 2 

£9:8:0 
Besides these, she has to make a shift and buy petticoats, 
Ipockets, and many other articles. 

We appeal to the neatest managing and Most economical 
Houseunfcj to inform us how this can be done — and how 
much a poor Girl will have remaining to place to her account 
in the Savings Bank, — for help in Sickness^ — when Out of 
TlacCy — and for her support in Old Age. Here is the source, 
4ii the swarms of distressed Jfemales which we daily meet la 
«our streets. 
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Ye J who think that to protect and encourage Vhrtuey--' 
is the best preventative from Vice^ — give your female «cr» 
wants liberal wages, 

" Charity should begin at home/^-t-" Prevention is pret 
•rable to Cure^" but I have no objection to see your names or- 
namenting the Lists of Subscribers to Foundling Hospitals, 
and Female Penitentiaries.* 

" To say nothing of the. deleterious vapours and pestilential 
exhalations of the charcoal, which soon undermine the health 
of the heartiest, the glare of a scorching fire, and the smoke so 
baneful to the eyes and the complexion, are continual and ine- 
vitable dangers ; — and a Cook must live in the midst of them, 
as a Soldier on the field of battle, surrounded by bullets, and 
bombs, and Consreve's rockets ; — with this only difierence, 
that for the first, every day is a fighting day, that her warfare 
is almost always without glory, and most praiseworthy 
achievements pass not only without reward, but frequently 
without even Thanks ; — for the most consummate Cook is, 
alas I seldom noticed by the master, or heard of by the guests ; 
who, while they are eagerly devouring his Turtle, and drink- 
ing his Wine, — care very little who dressed th« one, or sent 
the other.'^ — Almanack des Gourmands, 

This observation applies especially to the Second Cook, or 
frst Kitchen Maid, in large families, who have by for the 



* Much real reformation mi^ht be effected, and most grateful scr- 
Tices obtained, if Families which consist wholly of Females, would 
take servants recommended from the Magdalkit — Pinitertiary— 
or Guardian — who seek to be restored to virtuous society. 

" Female servants who pursue an honest caurse — have to travel ia 
their peculiar orbit, through a more powerfully resisting medium than 
perhaps any other class of people in civilized Liffe, — they should he 
treated with something like Christian kindness — for want of thist — a 
fault which mfght at the time have been easily amended — has become 
the source of interminable serrow." 

** By the clemency and benevolent interference of two mistresses 
known to the writer, two servants have become happy wives, who, 
had they been in some situations, would have been literally Outcasts." 

A most laudable Society for the Encouragemkkt or Femals 
Servants, by a gratuitous Hegistry, and by Rewards/was instituted 
in 1813. 

Plans of which may be had gratis at the Society's House, No. 10, 
Hatton Garden. The above, is an extract from the Rev. H. G. Wat- 
m^if s's Hints to Heads of Families — a work well deserving their atten« 
five consideration. 
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bardest place in the house, and are worse paid, and truly veri- 
fy the old adage, " the more work, the leas wagesJ^ — If there 
is any thing right, the Cook has the praise — when there is any 
thing wrong, as surely the Kitchen maid has the blame. — Be 
it known, then, to honest John Bull, that this humble domest- 
tic, is expected by the Cook to take the entire management of 
all Roasts and Boils, Fish and Vegetables — i. e. the principal 
part of an Englishman's dinner. 

The Master, who wishes, to enjoy the rare luxury, of a ti^ 
ble regularly well served in the best style, must treat his Cook 
as his friend, — watch over her Health* with the tenderest 



* The greatest care should be taken by the man of fashion, that his 
Cook's health be preserved : — one hundredth part of the attention 
usually bestowed on his dog, or bis horse, wUl suflSce to regulate her 
animal system. 

" Cleanliness, and a proper ventilation to carry^ off smoke and 
Steam, should be particularly attended to in the construction of a 
kitchen ; — the grand scene of action, the fire-place, should be placed 
where it may receive plenty of light :-<— hitherto the contrary has pre- 
vailed, and the poor Cook is continually basted with her own perspi- 
ration."—^. C. Jun* 

** The most experienced artists in Cookery cannot be certain of 
their work, without Tasting : — they must be incessantly Ta8ting.T— The 
Spoon of a good Cook, is continually passing from the Stewpan to hSf 
Tongue ; — nothing, but frequent Tasting his Sauces, Ragouts, &c. can 
discover to him what progress they have made, or enable him to sea- 
son a Soup with any certainty of success : — ^his Palate, thereforoi 
'must be in the highest state of excitability, that the least fault may be 
perceived in an instant. 

" But, alas ! the constant empyreumatic fumes of the stoves, thf 
necessity of frequent drinking, and often of bad beer, to moisten a 
parched throat ; — in short, every thing around him conspires quickly 
to vitiate the organs of taste ; the palate becomes blunted, its quick- 
ness of feeling and delicacy, on which the sensibility of the organ* 
of taste depends, grows daily more obtuse, and in a short time the 
gustatory nerves become quite unexcitable. 

" If tou find tour Cook veglsct bis business, — that his RagOitU 
are too highly spiced or salted, and his cookery has too much of the 
**haiUgoutj" — ^you may be sure that his Index of Taste wants regula<> 
ting, — ^his Palate has lost its sensibility, — and it is high time to call in 
the assistance of the Apothecary, — who will^ prepare him, by two 
days* aqueous diet, and then administer a Potto Purgans — regu/oftng 
the dose meording to the greater or less insensibility of his Palate .*— 
give him a day's rest. — '< Purger Encore"— let him have two day** 
rest after his second Dose, and you may then hope to have at the head 
of your Stoves a man altogether renovated. 

" This Receipt to ensure Good Cheer, is no joke,—" Purger soUr- 
ifent" if the grand Maxim in all Kitchens where h Mattre d'H6tel h«f 
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cdre, and especiaUy, be sure her Taste does not suffer^ from 
her Stomach being deranged by Bilious Attacks. 

Besides understanding the management of the Spit^— -the 
Stewpan^ — and the Rolling Pin, a Complete Cook must know 
how to go to Market, write legibly, and keep Accounts acco* 
ratdy. In well regulated Private families, the most convenient 
custom seems to be, that the Cook keep a house-book, contain- 
ing an account of the miscellaneous articles she purchases— 
and the Butcher's, Baker's, Butterman's, Green-grocer's, 
Fishmonger's, Milkman's and Washing bills are brought in 
every Monday ; these it is the duty of the Cook to ezamine, 
before she presents them to her empbyer every Tuesday 
morning to be discharged. 

The advantage of paying such bills weekly, is incalculable ; 
among others — ^the constant check it affords against any excess 
beyond the sum allotted for defraying them, and the opportu- 
nity it gives of correcting increase of expense in one week by 
a prudent retrenchment in the next. " If you would live 
even with the world, calculate your expenses at half your In« 
come — ^if you would grow rich, at o«e-^A«rrf."— See Bacon'* 
EBBayg. 

See " Ten Minutes^ Advice on the Management of In* 
comeJ^ Dr, Truster's " Domestic Managementj or the Art 
of managing a Family ;" and by the same author, another 



any regard for the reputation of his table. Let Bonnet Hommu de 
Bouche — submit to the operation, without a murmur ; — to bind others, 
it should be made the first condition in hiring^ them. Those who re* 
fuse, — ^proFe they were not born to become Masters of th6ir Art } — 
and .their indifference to Fame, will rankthem, as they deserve, 
among those stupid Slaves, who pass their lives in as much obscurity 
«s their own stewpans." 

To the preceding* observations from the << Almanack des Gour- 
mandSf'' we may add, that the Mouihician will have a stiU better 
chance of success, if he can prevail on bis master to observe the same 
regime which he orders for his Cook,— or, instead of endeavouring: to 
awaken an idle Appetite, by reading the Index to a Cookery Book, or 
an additional use of the Pepper-Box and Salt-Cellar — rather seek it 
from Abstinence, or Exercise— the philosophical Gourmand will con- 
sider the edge of our Appetite is generally keen, in proportion to the 
activity of our other habits— let him attentively peruse our " Peptio 
PiUBCBPTs," &c. which briefly explain the Art of refreshing the Gus- 
tatory Nerves and of Invigorating the whole System. — See, in the 
following Chs^ter on Invitations to Dinner, A Recipe to make 
Forty Peristaltic Psrsuaders* 
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work well worth the purchase of Young Housekeepers^ called, 
" The Honours of the Table j or the Art of Carving :" the 
latter has been copied in a mutilated state into almost every 
Cookery Book that has been made during the last thirty 
years. 

The roost complete Housekeeper's Account Book is 
Poole's published at No. 48 Fetter Lane. It is an excellent 
plan to have a table of rules for regulating the ordinary ex* 
penses of the Family, in order to check any innovation or 
excess which otherwise might be introduced unawares, and 
derange the proposed distribution of the annual revenue. 

It is almost impossible for a Cook to attend to the business 
of the Kitchen with any certainty of perfection if employed 
in other household concerns. It is a service of such impor- 
tance, and so difficult to perform even toleraUy well, that it is 
sufficient to engross the entire attention of one person. 

This is a Maxim which is neither understood nor admired 
in some families, where the Cook is expected to be a house 
servant also, and Coals are meted out to her by the Quart, and 
Butter by the Ounce, &c. Nevertheless, these ignorant and 
unreasonable masters and mistresses, are surprised, if most of 
their Ragouts, and Sauces, &c. are spoiled ; and the Roasts 
either burnt up, or not half done ; but how can it be other- 
wise, — if the Cook is obliged to be the slave of the Bell,* &c. 
as well as of the Spit ? 

A good Cook has really quite enough to do if she attends 
perfectly to her own business ; and those who wish to have 
their tables well served, must not require any more of her,— 
they are fortunate mortals if they regularly obtain this. 

♦ At Merlin's Mechanical Museum there was a contrivance by the 
Bell, which moved an Index to a corresponding word in the Kitchen. 
For instance- 
Lay the Cloth. 
Coals. 
Candles. 
Dinner. 
Xea. 
Hot Water. 
Supper. 
• Housemaid. 

Cook, Uc, 
Before you rin^ the Bell set this Index to what you want — ^the Ser- 
vant will then know what you wigh for — and thus much time and 
trouble will be saved to both Master and servant. 
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« If we take a review of the Qualifications that are indis- 
pensable in that highly estimable domestic, a complete Good 
Cook, we srtiall find that very few deserve that name/'f 

" The majority of those who set up for Professors of this 
Art, are of mean ability, selfish, and pilfering every thing they 
^can : others are indolent and insolent. Those who really un- 
derstand their Business, (which are by far the smallest num- 
ber,) are too often, either ridiculously saucy, or insatiably 
thirsty : — in a word, a good subject of this class, is a rara 
avis indeed/' 

^' God sends Meat'' — who sends Cooks ?J the proverb has 
long saved us the trouble of guessing. Vide Almanack dea 
Gourmands. 

Of what value then is not this Book ? — which will render 
every person of common sense — a good Cook, in as little time 
as they can read it through attentively. 

If the Masters and Mistresses of Families will sometimes 
condescend to make an amusement of this Art, they will 
escape a number of disappointments, &c, which those who 
will not, must suffer, to the detriment of both their Health and 
their Fortune. 

The author wishes he had more time to devote to the sub- 
ject. An ingenious Chemist, and an intelligent Cook, might 
form a very complete work, by taking for their text Dr. 
George Pearson's admirably arranged catalogues of Food^ 



t << She must be quick and strongs sighted ; her hearing most acute, 
that she niay>e sensible when the contents of her vessels bubble al- 
though they be closely covered, and that she may be alarmed before 
the pQt boQs over : her auditory nerve ought to discriminate (when 
several saacepans are in operation at the same time) the simmering of 
one, the ebullition of another, and the full toned warbling of a third. 

<< It is imperiously requisite that her organ of smell be highly sus- 
ceptible of the various effluvia, that her nose may distinguish the 
perfection of aromatic ingredients, and that in animal substances it 
shall evince a suspicious accuracy between tenderness and putrefac- 
tion : above all, her olfactories should be tremblingly alive to musti- 
ness and empyrenma. 

'^ It is from the exquisite sensibility of her palate, that we admire 
and judge of th6 Cook ; from the alliance between the olfactory and 
sapid organs it will be seen, that their perfection is indispensable." — 
\^. C. Jun, 

X A facetinus Gctirmand su^etts that the old story of ** lighting a Candle to the 
Devil" probably arose from this adage^and was an offering presented to hit iDferaal 
M^iesty) by some Epieure who was m want of a Cook. 
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Drink, and Seasoning : tins. moAt coroprebensive abstract of 
this subject we have-ever seen, was printed for his Lectures 
on Therapeutics, &c. which the author attended in 1801. 

I did not presume to offer any observations of my own, till 
I had read all that I could find written on the subject, and 
submitted (with no small pains,) to a patient and attentive 
consideration of every preceding work, relating to culinary 
concerns, that I could meet with. 

These Books vary very little from each other, except in the 
preface — " ab vnoj disce omnea/^ cutting and pasting seem to 
have been much oftener employed than the Pen and Ink : any 
one who has occasion to refer to two or three ©f them, will 
find the Receipts almost alwajrs " verbatim et Hteratim f^ 
equally unintelligible to those who are ignorant,-— and useless 
to those who are acquainted with the business of the Kitchen, 

The following Works are in my own Library ; others my 
friends have favoured me with the perusal of, amountmg in all 
to not less than 250 Volumes. 

[Dr. K. here enumerates the ncuues of the Talames ; the repetition 
will be of little use to the American publicj ' , 

During the Herculean labour of my tedious progress 
through these booksr— many of which did not afford the germ 
of a single idea — 1 have often wished that the authors of them 
liad been satisfied with giving us the results of their own prac- 
tice and experience — ^instead of idly perpetuating the errors, 
prejudices, and plagiarisms, of their predecessors, — ^the 
strange, unaccountable, and uselessly extravagant farragos, 
and heterogeneous compositions, which fill their pages, are 
combinations no rational being would ever think of either 
dressing or eating, and without ascertaining the practicability 
of preparing the receipts, and their fitness for food when 
done, they should never have ventured to recommend them to 
others ; — the reader of them will often put the same quaere, as 
Jeremy J in Congreve's comedy of " hove for Love,^^ when 
Valentine observes, " There's a page doubled down in Epic- 
tetus, that is a feast for an Emperor. — Jer. Was Epictetus 
a real Cook, — or did he only write Receipts ?" 

Half of these books are made up with pages cut out of ob- 
solete works, such as the " Choice Manual of SecretSj^ the 
^^ true Gentlewoman^s Delight,^' &c. of as much use, in this 
Age of refinement, as the following curious passage from 
.^ The Accomplished Lady^s Rich Closet of Rarities, or In- 
genious Qenflewoman^s Delightful Companiony whjch I 
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have inserted m a note* to give the reader a notion of the bar' 
harous manners of the l6th century j with the addition of the 
Arts of the Confectioner, — ^the Brewer, — the Baker, — the Dis- 
tiller, — the Gardener, — the Clearstarcher^ — and thePerfumer, 
— and how to make Pickles — Puff-Paste — Butter and Black- 
ing, &c. — tc^ether with all my Lady BountifuPs sovereign 
remedies for an inward Bruise, — end other ever-faiiing Nos- 
trunks, — Hr. Killemquick's wonder working Essence, and fal- 
lible Elixir which cures all manner of incurable maladies di- 
rectly minute — Mrs. Notable's instructions how to make soft 
Pomatom — that will soon make more hair grow upon thy 
Head, " than Dobbin thy thill honie, hath upon his tail," — 
and many others equally invaluable ! ! ! — ^the proper appella- 
tion for which, would be ^< a dangerous budget of vulgar er- 
rors," concluding with a bundle of extracts from ^^ the Gard« 
ener's Calendar" and " the Publican's Daily Companion.'' 

Thomas Carter, in the preface to his " City and Country 
Cooky'* says, <^ What I have published, is almost the only 
book, one or two excepted, which of late years has come into 
the world, that has been the result of the author's own prac- 
tice and experience : for though very few eminent practical 
Cooks have ever cared to publish what they knew of the art, 
yet they have been prevailed on, for a small premium from a 



*^ \ GeotlewoTDan being at table, abroad or at borne, must observe 
to keep her body straight, and lean not by any means with her el* 
bows, nor by ravenous gesture discover a voracious appetite ; talk 
not when you have meat in your moutk ; and do not smack like a 
Pigf nor venture to eat Spoonmeai so hot that the tears stand in your 
Byes, which is as unseemly as the GtntUwwnan who pretended to 
have as little a StofMuh. as she had a MBiUhf and therefore would not 
swallow her Peas by spoonful ', but took them one by one and cut 
them in two before she would eat them. It is very uncomely to drink 
so larg^e a draught, that your Breath is almost gone — and are forced 
to blow strongly to recover yourself-^th rowing down your tiquor as 
into a Funnel is an action fitter for a Juggler than a GentUiffoman : 
thus much for your Observations in general, if I am defective as to 
particulars, your own prudence, discretion, and curious observations 
will supply. 

, *< In Carving at your own Table, distribute the best pieces first, and 
it will appear very comely and decent to use a Fork ; so touch no 
piece of Meat without it." 

" Mem, The £nglish arc indebted to Tom Cory at for introducing 
THE Fork, for which they called him Furcifer,'* — See bis Cruditiei^ 

vol, I. 
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Bookseller, to lend their names to performances in Ibis art, uq- 
worthy their owningv'^ 

Robert May, in the introduction to his ^^Accomplished 
Cooky^^ 1665, says, " To all honest and well-intending per* 
sons of my profession^ and others, this book cannot hut be 
acceptably as it plainly and profitably discovers the myste* 
ry of the whole art ; for which, though i may be envied by 
^ome, that only value their private interests above posterity 
ind the public good; yet, (he adds,) God in my own con- 
science would not permit me to bury these, my experiences/ 
with ray silver hairs in the grave.'^ 

Those high and mighty Masters and Mistresses of. the Ali- 
mentary Art, who are commonly called " Profest Cooks'^. — are 
said to be very jealous and mysterious beings : — and that if in 
a long life of laborious Stove work, thoy have found out a few 
us^ul, secrets — they seldom impart to the public the fruits of 
their experience, but sooner than divulge their discoveries for 
the benefit and comfort of their fellow-creatures— often ron 
the risk of a reprimand from their employers,— and wiU 
sooner spoil a good Dinner, than sufier tlieir fellow-servants 
to see how they dress it ! ! ! 

The silly selfishness of short-sighted mortals, is never more 
extremely absurd — than in their unprofitable parsimony, — of 
what is of no use to them, — but would be of actual value to 
othcrs,-^wbo in return would willingly repay them tenfold : — 
however, I hope I may be permitted to quote in defence of 
these culinary Professors — a couple of lines of a favourite old 
song: 

"If you'll siearch the world round, each profession you'U find, 
Hath some snug little secrets, which the Mystery* they call," 



« Almost all Arts and Sciences are more or less encumbered with 
vulgar errors and prejudices, which avarice and ignorance have un- 
fortunately sufficient influence to preserve, by help (or hindrance) of 
mysterious, undefinable, and not seldom unintelligible, technical 
terms— Anglic6, nickpames — which, instead of enlightening the sub^ 
ject it is professedly pretended they were invented to illuminate, 
serve but to shroud it in almost impenetrable obscurity : and in gene- 
ral, so extravagantly fond are the professors of an art of keeping up 
all the pomp, circumstance, and mystery, of it, and of preserving the 
accumulated prejudices of ages past undiminished, that one might 
fairly suppose those who have had the courage and perseverance to 
overcome these obstacles, and penetrate the veil of science, were de- 
lighted with placing difficalties in th# way of those who m«^ attempt 
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MyRscEim are the resnlts of experiments carefully made 
and accurately and circumstantially related ; 

The Tims requisite for dressing being stated. 

The Quantities of the various articles contained in each 
^ compoilBitioa being carefully set down in NuuBfiE, Weight, 
and Measure. 

The Weights are Avoirdupois ; the Measure, Lyne^s 
graduated Glass, i. e. a Wine pint divided into sixteen ounces, 
and the Ounce into eight Drachms : — by a Win&-gku9y is to 
be understood two ounces liquid measure ; — by a large or 
table Spoonful, half an ounce : — ^by a small or Tea Spoonful^ 
a drachm, or half a quarter of aa ounce, i. e. nearly equal to 
two drachms avoirdupob. 

At Price's glass warehouse, near Exeter 'Change, in the 
Strand, you may get measures divided into Tea and Table 
Spoons. — ^No Cook should be without one, who wishes to be 
regular in her business. 

This precision has never before been attempted in Cookery 
books, but I found it indispenteble, from the impossibility of 
guessing the quantities intended by such obscure expressions 
as have been usually employed for this purpose in former 
works. 

For instance : a little bit of this — a handful of that — a 
nip or pinch of t'other, — do 'em over with an Egg — and a 
sprinkling of salt, — a dust of flour, — a shake of pepper,^-<a 
squeeze of lemon, — or a dash of vinegar, &c. are the constant 
phrases ; season it to your Palate, (meaning the Cook's,) ia 
another form of speech : now, if she has any, — it is very un- 
likely that it is in unison with that of her employers, — by con- 
tinually sipping piquante relishes, it becomes blunted and in« 
sensible, and soon loses the faculty of appreciating delicate 
flavours,-^so that every thing is done at random. 

These Culinary technicals are so very diflerently understood 
by the learned who write them^ — and the unlearned who read 

to follow them, on purpose to deter them from the pursuit, and that 
they caonot bear others should climb the hiU of knowledge by a read- 
ier road than they themselves did : and such is Vttprit du corpty that 
as their predecessors supported themselves by serving it out gradaiim 
efsiiUatinif and retailing with a sparing hand the information they lo 
hardly obtained, they find it convenient to follow their example ; and« 
willing t4> do as they have been done by, leave and bequeath the io* 
beritance undiminished to those who may succeed thera."— See pa^tf 
7 of Dr. Kitchjxxb'5 Observaliont on Tchscifpeti 3d Edit. 
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them, — and their "r«fe of Thumb^' is so extremely indefinite,* 
— that if the same dish be dressed by different persons, it will 
generally be so different, that nobody would imagine they had 
worked from the same directions, which will assist a person 
who has not served a regular apprenticeship in the Kitchen ; 
no more than reading << Robinson Crusoe ^^^ would enable a 
Sailor to steer safely from England to India. 

It is astonishing how cheap Cookery Books are held by 
practical Cooks : when I applied to an experienced artist to 
recommend me some books that would give me a notion of th^ 
first principles and rudiments of Cookery, he replied with a 
smile — " You may read Don Quixote or Peregrine Pickle, 
they are both very good books.'' 

Careless expressions in Cookery are the more surprising, as 
the Confectioner is regularly attentive, in the description of 
his preparations, to give the exact quantities, though his busi- 
ness, compared to Cookery, is as unimportant, as the Orna- 
mental is inferior to the Useful. 

ThiB maker of Blanchmange, Custards, &c., and the endless 
and useless collection of pretty playthings for the Palate, (of 
firet and second childhood, for the vigoui of manhood seeketh 
not to be sucking Sugar-candy, or sipping Turtle,) is scrupu- 
lously exact, even to a grain, in his ingredients 5 whilst Cooks 
ate unintelligibly indefinite, although they are entrusted with 
the administration of our pood, upon the proper quality and 
preparation of which, all our powers of Body and Mind de^ 
pend; — their Energy, being invariably, in the ratio, of the 
performance of the restorative process, i.e. the quantity ,qual- 
ity, and perfect digestion of what we eat and drink ; and a, 
suffipieht portion of sound Sleep, "the balarof hurt minds, 
chief nourisher in life's feast, great Nature's second course." 

Unless the Stomach be in good humour, every part of the 
machinery of life must vibrate with languor; — can we then 
be too attentive to its adjustment ! ! ! 



♦ In the present language of Cookery, there has beea a woeful de- 
pntnve from the simplicity of our ancestors, such a farrafo of unap- 
prMaate and unmeaning terms, many corrupted from me French, 
otheflNtisgttised from the Italian, some misapplied from the German, 
while many ate a disgrace to the English. What can any person 
suppose to be the meaning of a Shoulder of Lamb in epigrmn, unless 
it were a poor dish, for a Pennyless Poet ? Aspect offish, would ap- . 
pear calculated for an Astrologer; and shoulder of mutton nkrpriud^ 
designed for a Sheep-stealer."— -4. C. J|#n. ^ , 



INVITATIONS TO DINNER. 



In " the Affairs of the Mouth^^ the strictest punctuality is in- 
cfispensable ; — the Gastronomer ought to be as accurate an 
observer of Time, as the Astronomer. The hast Delay pro^ 
duces fatal and irreparable Misfortunes. 

Almost all other Ceremonies and Civil Duties may be put 
off for several hours without much incoi^venience, and'all, may 
be postponed without absolute Danger. — A little Delay, may 
try the patience of those who are in waiting ; but the act itself 
will be equally perfect and equally valid. — Procrastination 
sometimes is rather advantageous than prejudicial. It gives 
time for Reflection — and may prevent our taking a step which 
would have made us miserable for Life ; the delay of a Couri- 
er has prevented the conclusion of a Convention, the signing 
of which might have occasioned the ruin of a Nation. 

If from Affairs the most important, we descend to our Plea- 
sures and Amusements, we shall find new arguments in sup-, 
port of our assertions. The putting off a Rendezvous, or a 
fiall, &c. will make them the more delightful. To Aope, is to 
erijoi/. 

" Man never is, but always to be, blest." 

The anticipation of Pleasure warms our imagination, and keeps 
those feelings alive, which Possession too often extinguishes. 

*' 'Tis ExpectiUiim only makes us blest ; 
*^ Enjoyment disappoints us at the best." 

Dr. Johnson ha^ most sagaciously said : ^< Sucti is the state 
df Life, that none are Happy but by the anticipation of 
Change : the Change itself is nothing ; when we have made 
it, the next Wish, is immediately to change again." 

However singular our assertions may have at first ap-. 
peared to those who have not considered the subject, we hope 
by this time we have made converts-of our readers, and con- 
vinced the " Amateurs de Bonne Chere^^ of the tnith and 
importance of our remarks; and that they will remember, that 
DiNi^TER is the only act of the day which cannot be put 
off with Impunity, for even five minutes. 

In a well regulated family, all the Clocks and Watches 
should agree ; on tins depends the fate of the Dinner ; \hat . 
would be agreeable to the Stotnach^ nnd restorative to the 
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Sy^emy if served at two c^ehckf-'-mU he uneatahk and in" 
digestible at a quarter past. 

The Dioing room should be furoished with a good going 
Clock ; — the space over the Kitchen fire-place with another, 
vibrating in unison with the former^ so placed, that the Cook 
may keep one Eye on the Clock, and the other on the Spit, 
&c. She will calculate to a minute the time required to roast 
a large Capon or a little Lark, — and is equally attentive to the 
degree of heat of her Stove, and the time her Sauce remains on 
it — when to withdraw the Bakings from the oven, the Roast 
from the spit, and the Stew from the pan. 

With all our Love of punctuality, the first consideration 
must still be, that the Dinner <^ be well done, when His doneJ^ 

It is a common fault with Cooks who are over-anxious 
about Time-^to overdress evert/ thing-^the Guest had better 
wait than the Dinner — a little delay will improve their Appe- 
tite* J — but if the Dinner waits for the Guests, it will be dete- 
riorated every minute ; — ^therefore the Host who wishes to en- 
tertain his friends with food perfectly well dressed, must, while 
he most earnestly endeavours to impress on their minds the 
importance of being punctual to the appointed hour, — ^stili 
allow his Cook — her quarter of an hour's grace. 

The old Adage that " the Eye is oftener bigger than the 
Belly," is often verified by the ridiculous vanity of those, who 
wish to make an appearance above their fortune — nothing can 
be more ruinous of real comfort than the too common custom 
of setting out a table, with a parade and a profusion, unsuited 
not only to the circumstances of the Host, but to the number of 
the Guests ;— or more fatal to true Hospitality, than the mul- 
tiplicity of dishes which luxury has made fashionable at the ta- 

* " n y a trois nortes d*appetite ; celui que Ton eprouve a jeun ; 
sensation imperieuse qui ne chicane point sur le mets, et qui vous fait 
venir Teau a la bouche a Taspect d'un bon ragout. Je le compare au 
desir impetueux d*un jeune homme qui voit sourire la beaute qu'il 
alme. — Le second appetlt est celui que Ton ressent lorsque, 8*etant mi» 
a table sans faim, on a deja goute d'un plat succulent, et qui a consa- 
cre le proverbe, VappetU vieiit en numgeant, Je rassimile a Tetat 
d'un mari dont le coeur pede s'echauffe aux premieres caresses de sa 
femme. — Le troisieme appetit est celui qu'excite un mets delicieux qui 
parait a la fin d*un repas, lorsque, Testomac satisfait, rfaomme sobre 
allait quitter la table sans regret. Celui-la trouve son embleme dans 
les feux du Ubcttinage, qui qaoique illusoires, fontnaitre cependant 
quelques plaisirs reels. La connoissance de cette metaphysique de 
I'appetitdoit guider le CuisinierbabHe dans la compositien du premier^ 
du second, et du troisieme sertrice."— C0ur« Gastronomiqtte. ^ 
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Ues of the Gres^t, the Wealthy— ^and the Ostentstiods,— who 
are often, neither great nor wealthy. 

Such excessive preparations, instead of being a compliment 
to oar Guests, is nothing better than an indirect offence ; it is a 
tacit insinnation, that it is absolutely necessary to provide such 
delicacies — to bribe the depravity of their palates, when we de* 
sire the pleasure of their company-^and that Society in £nfif« 
land, now, must be purchased, at the same price Swift told 
Pops, he was obliged to pay for it in Ireland — ^^ 1 should hard- 
- ly prevail to find one Visitor^ if I were not able to hire him 
with a bottb of Wine." — Vide Swift's Letters to Pope. 

When twice as much cooking is undertaken as there are 
Servants, or conveniences in the Kitchen to do it properly— 
dishes must be dressed long before the dinner hour, and stand 
by spoiling— the poor Cook loses her credit, and the poor 
guests get Indigestions — Why prepare for eight or ten Friends, 
more than sufficient for twenty or thirty Visitors ; ^^ Enouffh 
u €L8 good as a Feast j^^ and a prudent provider, who takes 
measure of the Appetites, instead of the Eyes of his Guests, 
m^y entertain his Friends,— three tunes asoAen, and ten timet 
as well. 

It is your second courses— ridicubus variety of Wini», 
LiQUBUKs, Ices*, Desserts, &c. — which are served up to feed 
the Eye^that overcome the Stomach j and paralyze Diges* 
tiott, hnd seduce ^< children of a larger Growth" to sacrifice the 
health and comfort of several days, — for the Baby-pleasure of 
tickling their tongue for a few minutes, with Trifles and Cus* 
tards ! i ! &c. &c. 

^^ Inhioestiok will sometimes overtake the most experienc- 
ed Epicure ;— when the gustatory nerves are in good humour, 
Hunger and Savoury Viands will sometimes seduce the 
Tongue of a " Grand Gourmand^' to betray the interests of 
his Stomach, in spite of his Brains. 

On such an unfortunate occasion, when the Stomach sends 
forth eructant signals of distress, for help, the Peristaltic Per* 
sttaders are as agreeable and effectual assistance as can be of- 
fered 5 and for delicate Constitutions, and those that are im- 
paired by Age or Intemperance, are a valuable Panacea. 

They derive, and deserve this name, from the peculiarmild- 
ness of their operation. One or two very gently increase the 

m ' ■ ' ■ "" ■ ' '■■■ - 

* Swilling cold Soda Water immediately lifter eating a hearty di«o 
ner, is another very uawholesojae cQstom. ^ I 

Digitized.by VjOOQIC 



«4 I1IVITATI0N5 TO DINNER. 

action of the principal viscera, help them to do their work a 
little faster, and enable the Stomach to serve with an ejectment 
whatever offends it, and move it into the Bowels. 

Thus Indige$Honh easily and speedily removed,'^Jppetite 
restored,— (the mouths of the absorbing vessels being cleansed) 
Nutrition is facilitated, and Strength of Body, and Energy of 
Mind, are the happy results,"— See " Peptic Precepts/^ 
from which we extract the following prescription— 

To make Forty Peristaltic Persuaders. Take — 
Turkey Rhubarb, fioely pulverissed, — two drachms. 
Syrup, (by weight) one drachm. 
Oil of Carraway, ten drops (minims.) 

Made into PiMs, each of which will contain Three Grains of 
Rhubarb. 

" The Dose of the PsRsuAnERs must be adapted to the 
constitutional peculiarity of the Patient— when you wish to 
accelerate or augment the Alvine Exoneration— take two- 
three — or more, according to the effect you desire to produce 
— TiDO PiUs will do as much for one person, as ^ve or six 
will for another ; they will generally very regularly perform 
what you wish to-day,<— without interfering with what you 
hope will happen to-morrow ; — and are therefore as conve- 
nient an argument against Constipation as any we are ac- 
quainted with. 

The moat convenient opportunity to introduce them to the 
Stomach, — is early in the me^rning, when it is unoccupied, and 
has no particular business of Digestion, &c. to attend to — i. e. 
at least half an hour before breakfast. Physic must never in- 
terupt the Stomach, when it is engaged in d%esting Food. 

From two to four Persuaders, will generally produce one 
additional motion, within twelve hours. They may be taken 
at any^time by the most delicate Females, whose constitutions 
are so often distressed by constipation — and destroyed by the 
drastic purgatives they take to relieve it^ 

The Clotht should be laid in the Parlour, and all the para* 

Ehernalia of the dinner table completely arranged at least an 
our before dinner time. 

t Le Grand 6'omme/ier, or Chief Butler, in former times was ex- 
pected to be especially accomplished in the Art of folding Table Lin- . 
en — so as to lay bis napkins in different forms every day — ^tbese 
tracisformations are particularly described in Ross's Instructions for 
the Officers of the Mouth. " To pleat a napkin in the form. of a 
Cockle-Shell 'Double." — *♦ In the form of— Hen and Chicken s"-r- 
*' shape of two capons in a Pye" — or <* like a Dog with a Collar 
Hbout his Neck" — and many others equally whimsical. 

. y Google 
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The- book's labour will be lost, if the Parlour table be not 
ready for actioo, and the Eaters ready for the Eatables — 
which the least delay will irreparably injure :— therefore the 
GouBMAND will be punctual for the sake of gratifying his ru- 
ling passion ; — ^the Invalid, to avoid the danger of encoun- 
tering an indigestion from eating ill-dressed food ; and the 
Rational Epicure, who happily attends the Banquet with 
" mens sanain corp<yre sanoy^^ will keep the time not only for 
these strong reasons, but that he may not lose the advantage 
of being introduced to the other Guests. He considers not 
only what is on the Table, — but Who are around it ; — his 
principal inducement to leave his own Fire-side, is the charm 
of agreeable and instructive Society, and the opportunity of 
snaking connexions, which may augment the interest and en- 
joyment of existence. 

It is the most pleasing part of the Duty of the Master of 
tKe Peasty (esji^ciaUy when the Guests are not very numer- 
ous, j:) to take advantage of these moments to introduce them 
to one another, naming them individually in an audible voice, 
and adfoitly laying hold of those ties of acquaintanceship or 
profession which may exist between them. 

This will much augment the pleasures of the Festive - 
-Board, — to which it is indeed as indispensable a Prelude as an 
Overture to an Opera : and the Host will thus acquire an ad- 
ditional claim to the gratitude of his Guests. We urge this 
point more strongly, because, from want of attention to it, 
•we have seen more than once, persons whom many kindred 
tics would have drawn closely together, pass an entire day 
without opening their lips to each other,because they were mu- 
tually ignorant of each other's names,professions and pursuits. 

To put an end at once to all Ceremony as to the order in 
whick the Guests are to sit, it will save much time and trouble 
if the master of the House adopts the simple and elegant 
method of placing the name of each Guest in the plate which 
is intended for him. This proceeding, will be of course the 
result of consideration, and the Host witt place those together 
who he thinks will harmonize best. ' 

he Journal des Dames informs us, that in several fashiojia- 
ble houses in Paris, a new arrangement has been introduced in 
placing the company at a Dinner table. \ 

X " Depuis longf-teraps le nombre des Graces ou celui des Muses a 
regl^ les dfners aimables ; passe ce dernier nombre il n'y a plus tit 



tntfnrite i& conversation g^aerale " — Cq*Jtrs Qastronomique. 
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' Tbe Ladles irst take their plaees^ l^viiigtotefrvalsforthe 
GeotliBiDeit j tifter be'mg seated, each is desired to call on a 
gentleman to sit beside her ^ and thus the Lady of the House 
la rdleved frotti all embarrassment <tf etiqueiiey as to rank and 
pretensions, &c. 

Bat without doubt, says the Journalist, this method has its 
inGodveniences. • 

**lt'may happen that a bashlbl beauty dare not name the 
object of her «eeret wishes, and an acute cfcserver may detteir- 
mine, from a single glance, thlit the elected is not always the 
6ho9€nP • ' 

If the Party is large the Founders of the Feast should sit In 
the middle of the Table, instead of at each end, — thus they 
will enjoy the pleasure of attending equally to all their Friends 
—and being in some degree relieved from the occupation xjf 
Carving — ^will have an opportunity of administering al! those 
little attentions which contribute so much to the comfort df 
their Guests. 

If the Guests have any respect for their Host,— or prefer 
'a well-dressed' dinner to one that is spoiled, instead of coming 
half an hour after y they will take care to make their appear- 
ance a quarter of an hour before the time appointed. 

The operations of the Cook are governed by the Clock,*-^^ 
the moment the Roasts^ ^c. are ready ^ they must go to table, 
\{ they are to be eaten in perfection. 

An invitation to come at Five o'clock, seems to be general- 
ly understood to mean iS'ia;; Five precisely, half past five i 
and NOT LATER THAN FivE, (so that Dinner may be on the 
table within ten minutes after, allowing this for the variation of 
watches,) Five o^clock exactly, . ^ 

Be it fcnown to all Loyal Subjects of the Empire of Good- 
livings that the Committee op Taste bave unanimously 
resolved, that " an Invitation to ETA BETA PI must he in 
Writing, and sent at least ten days before the Banquet — and 
must be^nswered in Writing, (a^ soon a^ possible after it is 
received) — within Twenty-four hours at latesf^ — especially 
if it be not accepted — then, in addition to the usual compli- 
mentary expressions of thanks, &c. the best possible reasons 
must be assigned for the non-acceptance, as a particular pre- 
engagement, or severe indisposition, &c. 

Nothing can be more disobliging than a refusal which is not 
grounded on some very strong and unavoidable cause, except 
not coming at the appointed hour 5 " according to the Laws of 
Conviviality, a certificate fr^m a Sheriff's Omcer, a Doctor, 



^ or fto Undeirtaker^ are c^y Ibe i^l?p» winch are adoiiiftiWiv 
<< The dnties which Invitation unposm^ do qot iiiU oqly on iIm 
^ Persons invited^ but like all othpr Social duties, are recipio- 
f^cal. 

<< A« he who has acoapted-ao Invitatioii caimoi diseiigagt 
^ hiioaelf froa> it ; the JVCa^ter of the Fe^ caaoot put off tbil 
'^ eatertainment on any pretence wbillevw. Vrfeot Bmt 
^^ ne^r^SicJciies97-r!not even Death itself can di^pema with 
« the obligation which he is under of gtving the finterUimafMif 
'< for whidb h^ has sent ppt invitatiom> which bsve been ao* 
^ cepted I — ^fov in the extreme cases of compulsory Absence^ 
^ or Death, hiS' place may he filled by his Friend or Exeoot 
t^ tor J'— Vide Le Maaml dea AmpJnttyomy Paris j ISOfti el 
Coun Gastnmomque^ 1309 ^-^to which the reader is refer 
red for further Instructions. 

It is the hast PiLniskment that a blundering J0-JBretf 
£oo6y can receive j who comes hcdf an hour after the time he 
wis bidden f to fir^ the Soup removed^ and the Fish coU : 
Bioreover, for such an Offence, let him also be mulcted in a 
pecuniary Penalty, to be applied to the fund Foa tbk bjuib* 
WIT OF oECAYEn COOKS* This is the least punishment, that* 
cap be inflicted on one whose silence, or violation of an en* 
gagement, tends tp pamlyz^ m entertawunent, 9ad to dmw bis 
Mend into useless expense, 

BpiLEAu, the French satirist, has a shrewd observation on 
this subject. ^^ I have alurays been punctual at the hour of 
" Dinner," says the Bard, " for I knew, that all those whom I 
^ kept waiting at that provoking interval, would employ tbosa 
<^ unpleasant moments, to sum up all my faults. Boileau 19 
" indeed a man of Genius — a very b^n^t man ; — but that 
^ dilatory and procrastinating way i^ has got into^ woiil4 nw 
*^ the virtues of an Angel.'' 

There are some, who seldom kjeep an appointment ;-— we 
can assure them they as seldom " 'scape without whipping"-r 
and exciting those murmurs which inevitably proceed from the 
best regulated Stomaphs, — when they ^e empty and impatient 
to be filled. 

The most amiable Animals, when hungry, become Hl-tenft- 
pered, — ^the best Friends wiB employ the time they are kept 
waiting, in recollecting and repeating any real faidts we have, 
•—and attributing to us a thousand imaginary ones. 

JlUBred Beings, who indijlge their own caprice, regarcHeas 

^w they wound tfa^ feelings of others, if they possess briUi^^uft 

and useful talents, — may occasionaQy be endured as convenient 

Tools 5— but deceive diwsdv«^ sadly, tf *ey'possess all the 

4 •" ■^' ^ ' 
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Wisdom, and all the Wit hi th« Wwld,— ftey fancy they can 
ever be esteemed as Friends. 

Manners uakb ti*« Man*, 
Good Manners have often made the Fortune of many, *v^o 
have had nothing eise to reeoniniend them :-^M Mmnei^y 
have as often marred the hopes, of those who have had every 
thing eke to advance them. ' 

: These regulatiens may i^pear a little rigorous to those 
phlegmatic philosophers, 

<< Who, ptat aU pleMnres, damq the joj» ^ semte, 

«nd are Ineapablie of eompreh«iidli^ the Importance (especially 
when many rtre invited) of a truly hospitabte Entertainment : 
but Genuine Connomeura in the Science &i Good €heer, will 
vote us Thanks ibr our ende&vours to initiate well-disposed 

CARVIN€^. 

Ceremony, does not in any ihlvig, mon eonunonly and com- 
pletely triumph o^er Consort, than in the adniktistration«of 
*< ike^ Honours cf^ the 2%iWe.»' 

Those- who-serve out-the Loaves and*Fishes tddom^seem to 
imdemitnfid, that he-^fiib tl»it ^^fnatioit best,*— who lulls' t^ 
plates oi the greatest mrmb^ of G«M8ts^ in the least- potidon 
of time. ^ ' ' ' ' 

To efl^ this, JlHf ^ FkaeS'tatdmnd $kem rotnid-^instead 
of asking each Individual if they ehoOsd^up^^Fish, &c. or 
what particular part they prtfer^^-fof as th^ cannot all be 
€hooser8«-*ydu wM tbos escape making any invidioos dii^t^c- 
tioBs. '• • ■• - ■ • '■* ■ : " ' ' 

' A dexterous Carvbk,^ (especially If* he be posses^d with 
that deleniii]^ eneiuy to Oeinsgiofiy and^uce, a keen appe- 
tite,) will help half a dozen people in Inllf the^ time, erne of 
'yourwoold'^be-thought polite lorn was^tn making civil faces, 
&c. to a single Guest. 

li would stxve « greai de^ of Time, ^c. if Poultry, 
especiaify large Tfirkeyy and Geese— *ww?e seOtto table ready 
cut up. No. 5S0*. 

t In Da^t of Tore ** J> Grtmd Eettjftt Trimdutnt,^* or ^he Master 
Cabtsr, was the aciit Officer of the Mouth in rank to the " Miitre 
d*H^el" and the technioal terms of bis Art^ were as singular as any 
of those which ornament " Grose's Classical Sl&ng Dictionary/' or 
<< the Gipsies Gibberish ;" the only one of these old phrases now la 
common use is, <' eut up the Tdrkst/'— 'We aire no longer desired to 
** disfigure a Peacock"-^" unbrace a Duck"--" unlace^ a CoifET"— 
«< tame a Crab"—" tire an EoG"--and « spoil the Ham," ^Cr-See 
Jnsiructiontfor the Offi^m of the Movih^ by Boss. . o 
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Fish that is fried, shasuU be ^evio^siy divided into such 
porticms as are fit to help at table — ^see No. 145, 

A prudent Caryer will cut fair ;| and observe an equkable 
distribution of the Dainties be is serving out — stjod regulate 
^s jb^s, bd^ the prc|M)rtian wbich his dish bears to the nun^ber 
h&. has to divide it amongst^ — taking into this reckoning, the 
quantum of Appetite — the several guests are presumed to 

" Study their Genius, caprices, Goitt^-^ 
** They, in return, may hapiy study you : 
** Some Wish a Pinion, ictoe prefer a Leg*, 
" SMn^ %f a tioerry-dioaglit ^ SidelMtte beg \ — 
: <^Tliewi»ee| of F«wlsi tbeo slices of th^ round^-^ 
" The, trail of Woodcock, of, Codfish the sound, 
" Let strict impartiality preside — 
'**'Nor freak, nor favour, nor afifectiQp gtiide." 

^< The Guest who wishes to ensure a hearty wekonie, and 
frequent invhatton ta the boafd of 'hospitality, instead of un- 
iihislm^ly dessaodittg of the ftuf Hosteis that thQ prime ^ tit 

fhi^. of ev^jdifhfc«puton.luft|ria{e--^isustJWN»mve,.(i|.n^ 
with pleasure— or even content) <with the hvelteat axpressions 
of ihankf^ess whttfever is pneseotfd .to- hMtt^^*-€&d let hhn 

. «iot fbi^ to praise; the Cook, and tho same shall be racboned 
Uft^hifl&eivefiaftthopiMaseof ihe^Mastifss*.' . 

. The Invalid or the Epicure, when be dines out^ .lo siive 
tirouble to Mft frieiids, may carry with him a portabis JMaga- 

. ziKS OP Tastb^ see No» 468, 

^ ^ If he does.RQt like his iare, he ttay conwde hinsself with 
the refiexion, that he need ttot expose his Maoth4o the like 
mortification again ; — Mercy to die fedings <d the Mispress of 
the Mansion^ wtU^toMii. his then' appoaring .otherwise than 

, absolutely delighted witb it^^-HHotwitbstanding it may be his 

. extreme^antipathy/^ 

'^ If he likes it everiso litdc^ be will fij^i occasion to con- 
gratnlate himself on the advantage his digestive, organs will 
derive fh>ni his making a moden^ dinner^^^^mnd consolation 
frani.^CQfitemplatiBg die double rcdish he is cpea^ng for the 
following meal, and anticipating the (to hnn) rare^ond delicious 
zest of (that b^ sauce) good appetite, and an unrestrained 
inchdgeDce of hb gormandkiiig fancks at the Chop-house he 
frequents;^ 

" ^^tt intrust a Cooh-Teaser with the important office of 

X Those in the Parlour, should recollect the importance of setting 

a gfood example to their friends at the second table.— If they cut 

. Breodf^MeeA-^Cheese^-kjc. FAifar — ^i^will go twice as far as if they 

hack and mangle it«-«a if fbey had not half so much consideratioit 

for those in tho Kitchen, as a g^0Q4 3port8«(aa has for bis l^ogs. 
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CAmvciiy*— or plaee him wkUn reach of a iSanceJkMtf. These 
Chop-house CormonmtSy who 

^ Critique your wise, and analyze your meat, 
Yet oa plain puddiug deigtk at home to eat/' 

are, generally, tremenckwsly officioos ia serving out the loaves 
and fishes of other people, — for, under the notion of appear- 
ing exquisitely amiable-^and ktHingly af^eeahle to the Guests 
-—they are ever op the watch to distribute themselves— the 
dainties — which it is the peculiar part of the Master and 
Mistress to serve out, and is to them the most pleasant part of 
the business of the Banquet,-^the pleasufe of helping their 
friends is the gratification, which is their reward for the 
trouble they have had in preparing the Feast : such Gentry 
are the t^ror of all good Housewives ; — to ohtaia their fa- 
vourite Cut"-*-they will so unmercifully mangle your Joints^ — 
that a dainty dog would hardly get a jaeal from them after^ — 
whidi managed by the coBsiderale haflMds of w old House* 
keeper, would furnish 9k decent Dinner for a ^/sage Fami^."— ^ 
Vide << JkHonach des Gfrnnmnds.^^ 

I once heard a gende bint on this ^ubj^ct, given to a Blue- 
mould fancier, who by looking too long at a Stilton cheese, was 
at last completely overcome by his Eye exciting his Appetite^ 
till it became quite ungovernable and unconscioiis of every 
thing but the rnity object of his contemplation ; be began to 
pick out in no small portions the prim^st parts his Eye coul4 
select from the centre of the Cheese. 

The good-natured Founder of the Feast, highly amused at 
the Ecstacies each morsel created in its passage over the palate 
of the enraptured Gourmand^ thus encouraged the perseve- 
rance of his Guest — ^^ Cut away, my dear sir, cut away, use 
no Ceremony, I pray : — I hope you will pick out all the best 
of my Cheese — the rind and the rotten mU do very weU 
for my Wife and Famly f P^ 

Hddf the trouble of, wakting at table may he saved, by 
giving each guest, two plates, twp knives and forks, two pieces 
of bread, a spoon, a wine glass^ and a tuipbler, and placinif^ 
the Wines and Sauces, and the Magazine of Taste, 463, 
^« as a Dormant, in the centre of the table 5 one neighbour 
Biay then help another. 

Dinner tables are seldom sufficiently lighted, or attended— r 
aii active waiter wiU have enough to do, to attend upon half a 
dozen active Eaters — ^there should be half as many Candles 
as there are Guests — and their flame be about 18 inches abov^ 
Ae table — our foolish nsiiodern pompous C^ndelabras, seem 
intended to iUuniMite the Ceiliog^radierthaiitopseUghtoft 
tbePlatiiy&c^ o 
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AW) OTHXK 

.'■^ ' . SERVANTS. 



before the following Addreta. 

Ok ymir ftiM ^mlng into a femtly, toflo no time in immediatfr^ 
^f gating Into tfa« good graces ot your fellow -8erraDta,<*«tbat 
you tnay kara ftom them Hie cttstom* of tbo Kitciwoi ami Uie 
vaHooa roles and orders of the Hoose. 

Take tore, to be on good terms «ritb the servant who waiti 
at table ; — you may noake use of bim as yoerCeBtiiiel to in* 
f6tm you bow your wofk bss pleased in the parlour, and by 
bis report yoft may be enabled in some measure to rectify any' 
mtistaKe : — bnt request the favour of an interview with your 
Master or Mistress^-^c^^pencf as HUk as possible, on second' 
harid optnwws— judge of your Employers, from ymr own ob- 
servations, and their behaviour to you^ — not from any idle re* 
ports from the other servants, who, if your Master or Mistress in- 
advertently drop a word in your praise — will immediately take 
alarm, and fearing your being more in favour than themselveSt' 
will seldom stick at trifles to prevent it, by pretending to take 
a prodigious liking to you, and poisoning your mind in such a - 
manner as to destroy all your confidence, &c. in your Employ- 
ers, and if they do not immediately succeed in worrying you 
away — will take care that you have no comfort while you stay« 

If you are a good Cook,-— and have tolerably fair play,— 
you will soon become a favourite domestic — if your Master is 
a Man of Taste ; but never boast of his approbation, fof ia 
proportion as they think you rise in his estimation — you will 
eKcite all the tricks, that Envy, Hatred^ and Malice, and all. 

* it,Chapterof Adriceto Cooks, will, we hope, befbund as cisefql as it is oridl< 
nal : ail we hav« <m uiis subject in the works of our pradeeetsora, i*ihe fbllbwitogr t 
*^l shall stronK^y reeonunend W all Cooks of either 8ex« to keen their Stomachs 1)^, 
from stronr liquors till t^er Dinner, and thdr Noses from snuR.**— Fid^ Ctermon^ 

■ 6 • 
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Uncharitableness, can suggest to your fellow-senraots ; — every 
one of whom — if less diligent, — or less favoured than yourself 
— will be your Enemy. 

While we warn you against mahiug others your £neroy — 
we must caution you also to take care that you do not Your- 
self become your own and greatest Enemy. " Favourites are 
never in greater danger of falling, than when in the greatest fa- 
four*'-^- which often begets a careless inattention to the com- 
mands of their employers, and insolent overbearance to their 
•qual8-^^« gfadual neglect of duty — and a eomspondtng- for- 
feiture of that regard— which caa only be preserved by the 
neans it was created. 

If your Employers are so pleased with your conduct «s to 
treat you as a friend rather than a servant— do not let their 
kindness excite your self«conCeit^ so at to make you for a mo- 
ment forget you are one. Condescension even to a proverb 
produces Contempt in inconsiderate minds — and to buch the 
very means which Benevolence takes to cherish attention to 
duty, beeomes the cause of the evil you wished to prevent. 

To be an agreeable Companion in the Kitchen,-— without 
compromising your duty to your Patrons in the Parlour, — rv- 
quires no«smal I -portion of good senae and good nature; in a 
word, you must ** do as you loould he done by^ 

Act fob, aitd speak of vvert body, as if thbt were 
prbsetit. 

We hope the Culinary Student who peruses these pages, 
will be above adopting the common, mean and base, and ever 
tmsucceesful way of *^ holding with the Hare, and running with 
the Hounds,** — of currying favour with fellow-servaats by 
Mattering them, and ridiculing the Mistress when in the Kitchen, 
—and then prancing into the Parlour — and purring about her, 
and making opportunities, to display all the little faults you can 
find (or iiwent) that will tell well against those in the Kitchen 
—assuring them, on your return, that they were praiaed^-^ 
for whatever you heard them blamed^ — and so, excite them to 
run more extremely into any litde error, which you think will 
be most displeasing to then: Employers— -watching an oppor- 
tunity to pour your poisonous lies into their unsuspecting ears, 
when there is no thinl person to bear witness of your Iniquity 
—making your Victims believe, it is all out of your iincere 
regard for them— assuring theia (as Betty aayt in the Man of 
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the World,)—" Thtt todetd yoii ar» ao bu«y body tbtt lores 
feodiog oorproriog, but bate aU tittiiag aad tattSiDg — and 
gOBsipping and back*bitiBg," &c. &c. 

Depend upon it, if you bear your feUow-serTaota speak dis- 
respectfully of a Master or Mistress with wbom tliey bavo 
lived some time — it is a sure sigo that they have some sinister 
scheme against yourself. If tftiey have not been well trealed* 
why have they stayed ? 

" There is nothing more detestable than defamation, — I 
have no scruple to rank a Slanderer, with a Morderor or ao 
Assassin,-*Those who assault the reputation of tbeir Benefac- 
tors — and * rob you of that which nought enriches them' — 
would destroy your Life, if they could do it with equal im* 
punity." 

^' If you hope to gain the respect and esteem of others, and 
the approbation of your own Heart-r4)e cespectful and faith- 
|ul to your Superiors ; obliging and good natured to your fel* 
low-servants — and charitable to all." . 

<« Let your character bo remarkable for Industry, and Mod«* 
ration — your Manners and Deportment, for modesty and hu- • 
mility ; and your Dress distinguished for simplicity, frugality 
and neatness, — if you outshine your companions in 6nery, you 
will most inevitably excite their Envy, and make them your 
Enemies.** 

" Do every thing at the proper time." 
" Keep every thing in its proper place." 
•* Use every thing for its proper purpose." 

'* Never think any part of your business too trifling to ba 
well done." 

" Eagerly embrace every opportunity, of learning any thing 
which may be useful to yourself— or of doing any thing which 
may benefit others." — Dalla way's Servant's Monitor^ 1816, 
p. 166, &c. a work wel worth the perusal of Young House- 
keepers. 

Do not throw yourself out of a good place for a slight af- 
front. '^ Come when yoo are called, and do what you are 
bid." 

Place yourself in your Master's situation, and then consider, 
what you would expect from him, if he were in yours. 

Although there n\ay be '^ more places than parish churcbe§," 
it is not very easy to find many more good ones. 
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** A rolliDg stone never gathers moss/' 

«< Honesty is the best Policy." , 

'^ A still tongue, makes a wise head.'* 

<' Saucy answers are highly aggravating — and answer nm 
good purpose." 

Let your Master or Mistress scold ever so much, or be ever 
so unreasonable ;— >-as *' a soft answer turneth away wrath" — 
** so will silence, or a mild answer, be the best a servant can 
make." 

** If your Employers are hasty, and have scolded without 
reason — bear it patiently — ^they will soon see their error, and 
be. happy to make yon amends. Muttering on leaving the 
room — or slamming the door after you, is as bad as au imper- 
tinent reply — it is, in fact, showing that you would be imperti- 
aent if you dared.** 

** A faithful Servant will not only never speak disrespect-* 
fully to her Employers — but will not hear disrespectful words 
said of them." Truslbr's Domestic Management, p. 1% 
17, &c. 

Apply direct to your Employers, and beg of them to explain 
to you, as fully as possible, how they like their Victuals dress- 
ed, — tvheiher much — or little done.* 

Of what complexion they wish the Roasts, of a gold colour, 
or well browned, and if they like them frothed 1 

Do they like Soups and Sauces, thick or thin, or white or 
brown, clean or full in the mouth ? What accompaniments 
they are partial to ? 

What Flavours they fancy ? especially of Spicb and 
Hbrbs. 

*( NamqoecoquuBdomini4ebet habere eu lam."— Jlfarfia/. . 

It is impossible that the most Accomplished Cook can please 
tWir palates, till she has learued their particular taste — this, it 
will hardly be expected, she can hit exactly the first time — 
however, the hints we have here given, and in the 7th and 8ih 
Chapter of the Rudiments of Cookery, will very much facili- 
tate the ascertainment of this Main Chance of getting into 
their favour. 

Be extremely cautions of Sea,soning High, — leave it to the 
Eaters to add the piquante condiments, according to their own 

* M«mt that u not to be eiit till it ii Cgld, mun be tboroaglily done, espeeially ia 
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palate aiid faaey : iov ibis porpoae, *' Thb Maaacihb ov 
Ta«tb" or ** &wcc-6o«," (No. 463) will b© fettnd an in- 
valuable acquisitioQ-*4ti conleots wiU, iMtantvieottsly, pM- 
duce aoy flavour that may be desired. 

*• De gttstibaa non ett dUpntuidniii.* 

Tastes are as difiereot^s Faces, — and withoet a most atteii* 
tive observatioB of the directions given by ber Employers, the 
most experienced Cook will never be esteemed a sagacioiw 
PaUtician. 

It will not go far to pacify the rage of a ravenous Gmtrmand^ 
who likes his Chops broiled brown (and done enougb^ so that 
they can appear at table decently, and not blush when they 
are cut,) to be told that some of the Customers at Dolly a 
Chop-house choose to have them only half-done, and that this 
is the best way of eating them. 

We all think that is the best totn/, which We relish hesty and 
which agrees best with our Stomach : — in this, Reason and 
Fashion — all powerful as they are on moet occasions, — ^yield 
to the imperative caprice of the Palate. 

Chacun a sen Goiit, 

'** The Mshman lores Utquebaugh^ the Sett lores Ale callM BlwCapf^ 
^ The H^tkhnmn he loves Totuted-Cheete, aad makes his mouth Hke t Mmis^ 
trap.*' 

Our Italian neighbours regale themselves with Maoaarvni 
and Farmesan^ and eat some things which we call Carrvm, — 
Vide Ray's Travels, p. 362 and 406. 

Whilst the Englishman boasts of his Roast Beefy JPIum 
Puddings and Porter — 

The Frenchman feeds on his favourite Fi^ogy and Somp* 
maigre—^ 

The Tartab feasts on fiorse-fiesh — 

The Chinaman on Dogs — 

The Grbenlanixer preys on Garbage and Train Oil-^ 
and each " blesses his Stars and thiaks it Luxury." — What 
at one time or place, is considered as beautiful, fragrant, and 
saiioury, at another Is regarded as deformed and disgustful. 

*' Ask a Toad what is Beauty, the supremely beautiful^ 

the TO KALON ! He wiU tell you it is rny Wife^ — with two 

large eye» projectiug out of her little head, a broad and flat 

neck, yellow belly^ and daik browo back. — Wilb a ChmM 

6* 
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NepVf it id a greasy black sicio, hpUow eyes aad a flat oosev 
— Put the questioa to the Devils and he will tell yoa, ihat 
Beauty is a pair of Horns, four Glawst^aod a Tail/' 

Assafatida was called by the Aoeieots, '^ Food for tub 
Gods." The Persiaxu, Indiaos, aod other Eastern people, 
bow eat it in Sauces, aod'call it by that oame : — the Germaaa^ 
call it " DsvW$ Diing,'''-Vide Pombt on Drugs. 

Garlick, and Clove, or Allspice, cotnbiaod in certain pro- 
portions, produce a flavour very similar to Assafcetida. 

The organ of Taste is more rarely found id perfection, and 
18 sooner spoiled by the operations of Time, excessive use, &c. 
than either of our other senses. 

There are as various degrees of sensibility of Palate, as there 
areof gradations of perfection in the Eyes and Ears of Pain* 
ters and Musicians :^ — after all the pains which the Editor has 
taken to explain the Harmony of subtle relishes,— without na- 
ture has given the Organ of Taste in a due degree, this boQk 
will, alas ! no more make an Osborn* — than it can a ReT" 
voLDs — or au Arnb. 

Where nature has been most bountiful of this faculty, its 
sensibility is so easily blunted, — by a variety of unavoidable 
circumstances,— that the Tongue is, very seldom, in the high- 
est condition for appreciating delicate fiavours, or accurately 
estimating the relative force, of the various materials, the Cook 
employs in the composition of an harmonious relish ; — Cooks 
express this refinement of Combination by saying, a welt finish- 
ed Ragout *' tastes of every thing, and tastes of nothing :^ 
(this is " kitchen gibberish^* for a Sauce in which the compo- 
nent parts are well proportioned.) 

However delicately sensitive nature may have formed the 
organs of Taste, — it is only during those few happy moments, 
—that they are perfectly awake, and in perfect good humour 
(alas ! how very seldom they are) — that the most accomplish- 
ed and experienced Cook, has a chance, of working with any 
degree of certainty, without the auxiliary tests of the balance 
and the measure : — by the help of these, when you are once 
right, it is your own fault if you are ever otherwise. 

The sense of Taste, depends much on the health of the In- 
dividual, and is hardly ever for a single hour, in the same state» 

* Ckolk to Sir Jos«pb Buiks»Bart. late Fk^ndenf of tte R*jftl Society* 
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--•tttch U ibe extremely intimate sympathy, between tbe^ Sto- 
mach and the Tongue, that in proporttoo as the former i» 
£mpty« the latter is acute and seDsitive : — this is the cause that 
*'good Appetite is the beet Sauce*' — and that the dish we find 
reiishiog aod savoury at Lunc^on,— is insipid at JHnnerf'^^ 
and at Supper quite tasteless. 

To taste aoy thing in perfection, the Tongue must be moist- 
ened, or the substance applied to it contain moisture — the 
nervous papiile which constitute this sense are rousted to still 
more lively sensibility by Salt — Sugar — Aromatics, &c. 

If the Palate becomes dull by repeated tasting, one of the 
best ways of refreshing it — is to masticate an Apple, or to 
wash your mouth well with Milk. 

Tbeiucesaant Exercise of Tasting, which a Cook is obliged 
to submit to during the Education of her Tongue,~*frequeQtlf 
impairs the very faculty she is trying to improve. **'Tis true 
— *tis pity — and pity 'tis," (says a grand Gourmand^y •* 'tis 
true,-^her too anxious perseverance to penetrate the mysteries 
of Palatics may diminish the tact, exhaust the power and de* 
stroy the Index, without which all her labour is in vain.*' 

Therefoce, a sagacious Cook, instead of idly and wantonly 
wasting the excitability of her Palate— -on the sensibility- of 
which, her reputation and fortune depends, when she has as* 
certained her relative strength of the flavour of the various in- 
gredients she employs, will call in the Balance and the Mea- 
sure, to do the ordinary business, and to preserve her Organ of 
Taste, with the utmost care, that it may be a faithful Oracle, to 
refer to, on Graud occasions, and new Compositions,*— -of 
these an ingenious Cook may form as endless a variety, as a 
Musician with his seven notes, or a Painter with his colours { 
— read chapters 7 and 8 of the Rudiments of Cookery. 

B^ecexve m the highest-testimtmus of your Employers* re- 
gard, whatever observations they may make on your work-— 
such admonitions are the most unequivocal proof s^ of their d^ 
aiie to make you thoroughly understand their taste — aod their 

* ** The divenitiei of Taste are to many and m eontidenbTe, that it seemetjft 
•transeto seethe matter treated of, both 67 PhikMophen and Physicians with stf 
maeh seantineis anddefeet: for the subject is not barren, but yieldeih mtich and 
pleasant variety, and doth also appear to be of neat importance.**— Fipm Dr* 
Grew's Anat&my q^PlanU^ foU 1699, p.3M. The Dr. enumerates sixteto simpio 
tastes: howcTer, it is difficult to dt^ne more than six.— 1st. Bitter as Wormwood. 
3d. Sweet MSugta. 3d. Sour as Vineear. 4th. Salt ai Brineti 5th. Cold as Ice.^ 
•th. ffstaa Brandy. Compoaod tastes. innaaMmUi, nay be fornicd by the tiam^ 
aatioii of thCK ninple tssiea-aa irocdy ase «f kttcss*'* 
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^tffh to retain you ia thair «errice-M)r they wookl «ot tfllketbe 
trouble to teach y oo. 

Enter into all their plans of Economy^, and endebvonr to 
make the most of every thing, as well for your own honoor 
as your master's profit — ^take eaie that the Meat which is to 
make its appearance agaiu in the Parlour, is haodsoftiely -cut 
with A sharp knife— ^nd put on a elean dish— take oare of the 
Qracy^ see (No. 326,) which is left, it will save many poonds 
of Meat in making sauce for Hashes^ PmiUrtf, and many little 
dishes. 
'Many things may be re-dressed, tn a different form, from 
that in which they were first senred, and improve the appear* 
ance of the table without increasing the expense of it. 

Cold Fish. Soles — Cod— Whitings — Smelts, &c. may 
be out into bits, and put into Escallop Shells — wHb cold Oys- 
ter, Lobster, or Shrimp Sauce, and bread crumbed and put 
into a Dutch Ofeo/ and browned Irke scalloped Oysters. 
(No. im.) 

The best way To warm eot-n Meat is to sprinkle the joint 
over with a little salt, put in a Dcttgh Ovbn, at some distance 
before a gentle fire, that it may wa^m gradually*— watch it 
oarefnlly, and keep turning it 4iH it is quite hot and brown : 
It will take from twenty minutes to three quarters of an hour, 
according to its thickness — serve it op with Gravy ; — this is 
much better iban Hashing it, and by doing it nicely, a Cook 
^W get great credit. Poultrt, (No. 5S0*.) ; Fried Fish, 
(See No. 145.) kc, may be re^dreBsed in this way. 

Take care of the Liquor you bave boiled Poultry or Meat 
in : in five mi nines you make it into BxeBLLEiiT SovF— ^(see 
06a. to No. dd5, No. 225, No. 5, and the 7th chapter of the 
Rudiments of Qookery.) 

No good Housewife has any pretensions to Rational Econ» 
wny who boils Animal food without converting the Broth into 
some sort of Soup. 

However tbe uninitiated in the Mystery of Sonp making 
may elevate the external appendage of his Olfactory Organ at 
9t the mention of ^' Pot Liquor," if he tastes (No. .5^ or StlS^ 
555, &C*.), he will be as well pleased with it, lis a Frenchman 
k with " Potage a ia Ca/»wroiw," of which it is aaid ** a single 

* 2 Mn|w«iMded that <n(k aci w rn teror mfcA her Mtfler «i<iirnee, bat die ib«09 
it in the end in her own pocket.v&*«^4tfiler^ tf^mtitie Mmrmgement^ ^ -B. 
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qpocmfiil will Up the Pftlato in Slysiam,— and while a drop of 
it remaioB od the Tongae, each other aenae la eclipaed by ihe 
Tokiptoooa tbrilliDg of the Liogiial nenrea ! ! 

Beoth or Fraombnts. When you dresa a large Din- 
ser* yoa may make good Broih or Firtable Soup (No. 252) 
at very tmaU cott^ by taking care of all the trimminga and par- 
inga ofthe meat, game, and poultry yoa are going to use ; wash 
them well« and put them into a atewpao, with aa much cold 
water as will cover them ; set your atewpan on a hot fire; 
when it boils, take off all the scum, and set it on again to aim* 
m^ gently : put in two carrota, two turnips, a large onion, 
three blades of pounded mace, and a head of celery ; some 
mushroom parings will be a great addition. Let it continue 
to simmer gently four or five hours, strain it through a aieva 
into a clean basin. This will aave a great deal of expeoae in 
buying Qravy Meat. 

iiave the Dust, Ac. removed regularly once in a fortnight, 
— and have your Kitchbn Chimnbt awept once a month;-* 
many good Dinnera have been apoiled, and many houses 
burnt down by the soot falling — the best security againafthis, 
is for the Cook to have a long birch broom, and every dom- 
ing brush down all the soot within reach of it* — Qtve notice' 
to your employera when the contenta of your Coal Cbllab 
are diminished* 

It will be to little purpose to procure good Provisions,-* 
without you have proper Utensils* to prepare them in : the 
most expert Artist cannot perform his work in a perfect man- 
ner without proper instruments ;-«-you cannot have neat work 
without nice tools,— nor can you dresa Victuals well without 
an apparatus appropriate to the work required. See 1st page 
of Chapter VI I. of the Rudiments of Cookery. 
• la those bouses where the Cook enjoys the confidence of 
her employer so much as to be intrusted with the care of the 
store-room, which is not very common, she wiU keep an exact 
accownl of every thing as it comes tn, and insist upon the 
weight and price being fixed to every article ahe purchases— 
and occasionally will (and it may not be amiss to jocosely 
drop a hint to those who supply them — that she does) re^weigh 
them, for her own satisfaction, as well as that of her employer, 

* ** A Surgeon ttaj ai welt attempt to nmke an inciiion with a pair of Sheen, or 
open a rein with an Oytter-Knife, ai a Cook prvteiul fa drett a Oiimer wWuifR 
proper TooJ^"— r<rr«/r* C—kerji^ trp. I7«9, p. rfc 
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and win not trust the key of this room lo any ono ; sbo iwH 
also keep ao account of eirery thing she takisa from it, and ohh 
nage with as much consideration and frugality as if it was her 
own property she was using, endeavouring to dispnyte the 
adage, that ** plenty makes IVaste*^ andr- remembepiog iku 
•* wilful waste makes woeful want." 

The honesty of a Cook must be abot© all iuspieion: she 
roust obtain, and, {in spite cfthe numberksB TempiaiwmytStc* 
that daily cffer to bend her from it,) preserve a character of 
spotless Integrity, and useful Industry*, remembering that it is 
the fair price of Independence, which all wish for, but none 
without it can hope for : only a Fool or a Madman will bo oo 
sUly or 80 crazy, us to expect to reap, v^uro he has k^en too 
idle to tow. 

' Very. few modem buiH Towti-houses have a pr^r pl»c6 
to preserve provisions in, the best substitute, is a Hanoino- 
SAFE, which you may contrive to suspend in ad airy sftaation, 
and vshen you order Meat, PowLTBYer Pisi*, teU lAe ^VWet* 
man when you intend to dregs it, — ^he will then have it io Imi 
power to serve you with provision that wiU do him cmditi 
Which thefiriest Meat. &c. in the worW, will never do, unless 
H has been k6pt a proper time to be ripe and tender. 
• If you have a weU-vetittlated Larder, id a shady, dry situa- 
tion, you may make still surer, by ordering in yo«r M«at and 
Poultry, such a time before you want it as will render it tender, 
which the finest meat cannot be, unless hung a proper time; 
(see ^ Chapter of the Rudiments of Cookery ;) according to 
the season and nature of the meat, Ac, but always as ^ksbons 
hommesde bouche Je France,'' say, t« is ^ assez'moHifi^e^'^ 

Permitting this process to proceed to a certain degree, r«Hi* 
dersmeat muchmore ea>*y of solution in th*f Stomach, and 
and /or those u^hosa digestive faculties are ddi^ate, it is of the 

tMftn; Coekt mist exeeilent o^portunitio of malcHiK itienaelvcf iiid«|ieiideBt.^ 
by their Idlenets.-in refusing »uy place, however proStaWe, &c -if ihert is not a 
Kitchen Maid kept to wait upon them. , . ^ i. i.- « « 

There are many invalidt who require a jfood Cook, and as (after reading this Book 
they will understand how much) their comfort and eflTective existence depends on 
their food being property preparp«, will villhigly p«y handsome wag«-(who would 
not rather pay the Cook than the Doctor ?)-but hate so littte work in the Kitch^ 
•^hatone penon may do it alt with tfte utmost ease, without injury io their healtk, 
—which U not the case in a large family, where the poor Cook is roasting and stew- 
ing an day-and is often deprived of her rest at night. No artwto have greater need 
to »• make Hay while the Sun shines," and timely provide for the infirmities of Agei. 

" It is melancholy to find, that according to the authority of a certain great French 
author— "Cooks, half-stewed, and half roasted, when unable to^woik any 'o'^sej; 
gemrallT retire to some unknown comer, and die in forlofiineM a&d want* — Hiic** 
«9M<f« £tfin6. ^cjr. vol. vii. p. Ml. 
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fUmoUimpmiance^ thkt it be iUtended to wti^ th^ greak^i nice-' 
ty^ — for the most coasuininate skill in the Culinary preparatioo 
of it, will 0f>t oompensal^ the want of atteotioD to tbis. Read 
Obs* to No. 68. M^at that is thoroughly Roasted, or Boiled, 
fatsuuiisb sborteraod tenderer, and is in proportion more di- 
gestible, than that which is under done^ 

You* wiU bs enabkd to manage much better, if yoor Em- 
lilpyerei will make make out a bill of Fare for the Weex» 
on the Saturday before — (or example for a family of half a 
dozAft — 

5iuni/ay....M.Roatt Beef (No. 19.), and My^ddinff (S^.B8i.) 

Monday-*.^foyff\ (Nw. 16^ M*) Dm boika. 

TuM<&^...*..C&lf.Head(No. 10.) Apple Pre. 

H^eanesday,^lAig of Mutton (Ko. l.),or (No. SS.) 

Thurtday'.'-Do. broiled or htthed (No. 487.) or (No. 414.), Pan Cakct. 

Frtday......«..Fiil& (No. 145.), Pudding (No. 594.J 

&«fir«toy.«...F»k, or BsK« and Bason (No. MS.) 



It is ati ezceUent plan, to have certain things on certain day$ 
•^Wben your Butcher or Pouberer knows what you will want, 
li e has a better chance of doing his best for you : and never 
think of ordering Bbef for RoAaxiNG — except for Sunday. 

fVhen the Weather or Season* is very unfavourable for 
keeping Meat^ Sfc. — give him the choice of sending that which 
is in the best order for dressing — i, e, either Ribs or Sir-Loin of 
Beef^^or Leg — Loin — or Neck of Mutton, &c. 

Kfaat in which you cao detk:tthe slightest trace of putrescen* 
ey^faas reached its highest degree of tenderness, and should be 
dressed without delay ; but before this period, which in some 
kinds ofmeat is offensive, the due degree of inteneration may 
-be ascertained, by its yielding readily to the pressure of the fin- 
ger, and by its opposing little resistance to an attempt to bind 
IbejoinU 

Although westroogly recommend that Animal Food should 
be hung up in the open air, till its fibres have lo^^t some degree 
of toughness — yet, let os be clearly understood, also to wara 
you — that if kept till it loses its natural sweetness — it is as de» 

* Tlieae ai o it of tliayear ha%^iiMderable inflaenee on the qqalitj of Butcher 
innit--dependinr upon the moie or lew plentiful supply of Food, upon th« periodi- 
cal ehangv' whieb takes plaee in the bodf of the Animal, and upon tcmperatuie. 
The fledi ofmimt fall fsvomvQiiadrapeds u in highest teaton durin|r the flnt mouths 
«r Winter, after baviagr enjoyed the advantag:e of the abundance of Aieth Kun-mer 
ftod. Itt flavour then bejtins to be iniured by the turnips, Ike* riven as winter 
fcod, and in Spring it gets lean Ihrn deficiency of food. Althou{;h Beef and M«t« 
toniire never absointdry out of season, or not fitfiirthe table, they are best in No- 
vember, Deeembci, and Jannary. Pork is absolutely bad, escept oaring the W'm.' 
tet.^-^Suf^kmenttotheEdimbwfh Bnev.Bri€*p* 391. 
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trimental to Health, as it is disagreeable to the Smell lind 
I'aste. 

In veey cold weather — bring your M eat. Poultry, &c; 
iDto the kitchen, early in the morning. If you roast — boil — or 
stew it ever so gently and ever so long — if it be /rotcn— it will 
continue tough and unchewable. w 

Without very watchful attention tp this, the most skilful 
Cook in the world will get no credit, be she ever so careful in 
the management of her Spit or her Stewpan. 

The time Meat should hang to be tcnd^r^-^depends on the 
beat and humidity of the air : if it is not kept long enough, it is 
bard and tough ; if too long, it loses its flavour : — it should be 
bung where it will have a thorough air, and be dried with a cloth 
night and morning, to keep it from damp and mustiness. 

Before you dress it, wash it well, — if it is roasting Bee^ 
pare off the outside. 

If you fear Meat, &c.f will not keep till the time it is want* 
ed, — jjar-roast, or por-boil it, — it will then keep a couple of 
days longer, when it may be dressed in the usual way, only to 
will be done in rather less time. 

The Cook and the Butcher as often lose their credit, by 
Meat being dressed too fresh, as the Fishmonger does by fish 
that has been kept too long. 

Dr. Franklin in his philosophical experiments tells us, tlutt 
if Gamre or Poultry be killed by Electricity it will become 
tender in the twinkling of an eye, and if it be dressed imme^ 
diately will be delicately tender. 

During the mltry summer months, it is almost impossible 
to procure meat that is not either tough — or tainted — the for- 
mer is as improper as the latter for the unbraced stomachs of 
relaxed Valetudinarians — for whom, at this season. Poultry, 
Slews, &c., and Vegetable Soups, are the most suitable food 
— when the digestive organs are debilitated by the extreme 
heat — and profuse perspiration requires an increase of liquid to 
restore equilibrium in the constitution. 

t *^ Larder*, Panfrlft, and Sb/^«— must be sbeltwed from the Sun, and otherwise 
remoTed from the h«at, be dry, and if possible have a current of dry, oool air cciitia- 
nally passings through them. 

The freeftin^r temperature, i. e. 3S degrcu of Fehrenheitt is a perfect preserratiTe 
finm putrefaction— warm moist mn|Pgy weather is the worst for keepinc: meat.— The 
•outh wind is especially unfavouivbie, and liehtninf? is quickly destracUvs ,' but 
the greatest Enemy yon have to encounter, is the Flesh-fly, which become* train 
blesome about the month of'May, and continues so till towards Michaelmas*^*— For 
urtbcr 0&*. on this »algect,See *• The Experience Butcher;* p. WO. 
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I have taken much more faint than any of mv predeeeMaom^ 
to teach the young Cook how to perform in the be$t maimer^ 
the common hunness of her profemon ; being well grouoded 
in the RUDIMENTS of COOKERY, she will be able to 
execute the orders that are giveo her, with ease to herself, and 
satisfactioD to her Employers^ and seod up a delicious dionefy 
with half the usual Expense and Trouble. 

I have endearonred to lessen the labour of those who wish 
to be thoroughly acquainted with their profession ; and an at- 
tentive perusal of the following pages will save them much of 
the irksome drudgery attending an apprenticeship at the store; 
an ordeal so severe, that few pass it without irreparable injury 
to their Health ; and many lose their lives before thejr learo 
their business. 

To encourage the best performance of the machinery of Mas- 
tication, the Cook must take care that her Dinner is DOt only 
well cooked — but that each dish be sent to table^ with its proper 
eccompaniments — in the neatest and most elegant manner. 

Remember 4hat to excite the good opinion of the Eye is the 
first step towards awakening the Appetite. 

Decoration is much mere rationally employed, in rendering 
a plain wholesome nutritious dish inviting, than in the elaborate 
embeHishments which are^owded about Trifles and Cusurds. 

Endeavour to avoid over-dressing Roasts and Boils, &c. and 
over-seasoning Soups and Sauces, with Salt, Pepper, &c.-<-'it 
i$ a fault which cannot he mended. 

If your Roasts, Sic. are a little under-done; with the assist- 
ance of the Stewpan, — the Gridiron,-— or the Dutch Oven,— 
you may soon rectify the mistake made with the Spit or the 
Pot. 

If over-done, the best juices of the Meat are evaporated,—- 
it will serve merely to distend the 'Stomach, and if the sensation 
of Hunger be removed, it is at the price of an Indigestion. 

The chief business of Cookery, is to render food easy of di« 
gestion — and to facilitate nutrition. This is most completely 
accomplished by Plain Cookery in perfection— i. e. neither^ 
over nor wwier-doDe. 

With all your care, you will not get much credit by Cook- 
ing to perfection, if more than One Dish goes to table, at a time. 
' To be eaten in perfe(*tion, the interval between Meat being 
taken out of the Stewpan, and its being put into the Moutbx 
5 
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must be as short as possible : but Ceremony, that most formi- 
dable eoemy to good Cheer, too often decrees it otherwise, and 
the Guests seldom get a bit of an '' Entremer till it is half cold. 
See No. 485. So much time is often lost in putting every 
thing in Applepye order, — that long before Dinner is announc- 
ed, all becomes lukewarm, — and to complete the mortification 
of the grand Gourmand^ his meat is put on a sheet of Ice in 
the«hape of a Plate, which instantly converts the Gravy into 
Jelly and the Fat into a something which puzzles his teeth aqd 
Hbe. roof of *bis mouth as much as if he had Birdlime to mas- 
ticate : — a complete Meat Skreen will answer the purpose of a 
Hot closet Flate'Warmei , &c. — See Index* 

It will save you infinite trouble and anxiety, if you can pre- 
vail OQ your employers to use the " sauce box," No* 463, 
•bereioafter described in the chapter of Sauces. With the help 
of this^* Maoazinb of Taste," every one in company may 
flavour their Soup and Sauce, and adjust the vibrations of their 
Palate, exactly to their own fancy: — but if the Cook give a de- 
icidedly predominant, and piquante j^ut to a dish, to tickle the 
Tongue of two or three visitors, whose tastes she knows — she 
may thereby make the Dinner disgusting to all the other guests. 

Never undertake more work than you are quite certain you 
can do well : and if you are ordered to prepare a larger Dinner 
thao you think you can send up with ease and neatness, or to 
^ireseany dish you are unacquainted with, rather than run any 
risk of spoiling any thing (for by one fault, you may perhaps 
lose all your credit) request your employer to let you have 
some help. They will acquit you for pleading guilty of inabil- 
ity — but if you make an attempt, and fail, they may vote it a 
capital offence. 

Do not trust any part of your work to others without care- 
fully over-looking them ; whatever faults they commit. You 
will he censured'for ; if you have forgotten any article which is 
indispensable for the day's dinner, request your employers to 
send one of the other servants for it. The Cook must never 
^uit her Post, till her wofk is entirely finished. 

It requires the utmost skill and contrivance to have all things 
done as they should be, and all done together — at ilmt critical 
moment when the Dinner Bell sounds " «o the Banquet P 



<' A f(>ast miiBt lie witbout a fault; 
And, if 'tis not all right, *tis naught." 
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Bat 

" Good nature will loine fiiilfai|(i oineriodk, 
For^^ve miicbance, not errors of the Cook ; 
As, if no salt it thrown about the dish. 
Or nice erispM panley scattered cm the fish { 
Shall we in passion from our Dinner fly. 
And hopes of pardon to the Cook dent^. 
Far things which Mrs. Glasse herself miebt orenee« 
And all nimkind commit as well at she ?** 

Sach is the endless variety of Culinary preparations, it would 
be as vain and fruitless a search, as that for the Philosopher's 
Stone, to expect to find a Cook who is quite perfect in the op- 
erations of the Spit, — the Stewpan, — and the Rolling-Pin ; 
you will as soon find a Watchmaker who can make, put to- 
gether, and regulate every part of a Watch. 

*' The universe cannot produce that Cook who knows how 
to do every branch of Cookery well, be his Genius as great as 
possible.** 

The best rule for marketing, is to pay ready money 
for every thing, and to deal with the most respectable Trader* 
men in your neighbourhood. 

If you leave it to their Integrity to supply you with a good 
article, at the fair market price, I have, from my own experi- 
ence, every reason to believe, you will be supplied with better 
Provisions, and at as reasonable a rate, as those Bargain- Hun- 
terSy who trot " around around around about"^ a market, till 
they ire trapped to buy some unchewable old Poultry — ioygli 
Tup-Mutton — stringy Cow-Beef — or stale unseasonable Fislif 
at a very little less than the price of prime and proper food ': 
— with savings like these, they toddle home in triumph, cack- 
ling all the way, like a Goose, that has got ankle deep into 
good luck. 

All the skill of the most accomplished Cook will avail noth- 
ing, unless she is furnished with prime provisions. The best 
way to procure these is to deal with shops of established char- 
acter: you may pay, perhaps, Ten per Cent, more than youi 
would were you to deal with those who pretend to sell cheap— ^ 
but you will be more than in proportion better served. 

Every trade has its tricks and deceptions ; those who follow 
them can deceive you if they please, and they are too apt to do 
so, if you provoke the exercise of their over-reaching talent. J 

t See the Marketing Tables at the end of the Work. 

i ** He'who will not be cheated a /ttt/lf,'— must be content to be abnsed a great deal;. 
—the first lesson in the art of comfortable Economy ^ is to learn to submit cheecftiUy 
to small impositions,— if you do not, you will continually be in hot water. ** t 
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Challenge them to a game at " Catch who Can^^^ by entirely 
relying on your own judgment : and you will soon find nothing 
but ver^ long experience can make you equal to the combat of 
marketing to the utmost advantage. 

Before you go to Market, look over your Larder, and con* 
sider well what things are wanting — especially on a Saturday. 
No well-regulated family can suffer a disorderly Caterer, to be 
jumping in and out to the Chandler*s shop on a Sunday 
morning. 

Give your directions to your assistants, and begin your Busi* 
ness early in. the Morning, or ft will be impossible to have the 
Dinner ready at the time it is ordered. 

To be half an hour after the time, is such a frequent fault, 
that there is the jnore merit in being ready at the appointed hour. 
This is a difficfult task, and in the best regulated family you can 
only be sure of your time by proper arrangements. 

With all our love of punctuality, we must not forget that the 
first consideration must still be, that the Dinner ** be well done 
when 'tis done."-^Tf any accident occurs, which is likely to 
prevent your sending the Soup, ^c. to table at the moment it is 
expected, send up a message to your employers, stating the cir- 
cumstance, and bespeak their patience for as many minutes 
as you think you shall want to be ready. This is better than 
either keeping the Company waiting without an apology ; or 
dishing your Dinner before it is done enough, and so disgust- 
ing the Stomachs of the guests at the first appearance of it. 

Those who desire regularity in the service of their table, 
should have a DIAL of about twelve inches diameter, placed 
over the Kitchen fire-place, carefully regulated, to keep time 
exactly with the clock in the Hall or dining Parlour ; — with a 
frame on one side, containing a taste table, of the peculiar- 
ities of the master's palate, and the particular rules and orders 
of his Kitchen ; — and on the other side, of rewards given to 
those who attend to them, and for long and faithful service. 

In small Families, where a Dinner is seldom given, a great 
deal of preparation is required, and the preceding day must be 
devoted to the business of the Kitchen. 

" If you think a tradesman has imposed upon you, never use a seeond word, if the 
first will not do— nor drop the least hint of an imposition: the only method to in- 
duce him an abatement, is the hope of futnre favours, pay the demand, and deal 
with the Gentleman no more : but do not let him see that you arc dwpleated. or as 
aoon as you are out of sight,— your Reputatioa wiU niffcr ai mueh ai your Pocket 
■ "' -Truiler's H^ay U be Rich, 
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Oa these occasioas a Char'iooman is often employed to do 
the dirty work ; but we rather advise you to hire a Cook to help 
to dress the Dinner — this would be very little more expense-^ 
iand the work got through much better. 

-.When you have a very large Entertainment to prepare, 
get your Soups andfiLucES, Forcrmfcats, Sfc, retkdy the day 
before — and read tli^"7th Chapter of our Rudiments of Coolc-^ 
ery : — many Made Dishe^' may aUo be prepared the day 
before they are to go to table — but do not do them qtute enougK 
the first day — that they niay not be overdone by warming up 
again. 

Prepare every thing you can, the day before the Dinner, 
and order every thing else to be sent in early in the Morning 
—if the Tradesmen forget it — it will allow you time to send 
for it. 

The Pastry, Jellies, 6fc. you may prepare while the 

Broths are doing : then truss your Game and Poultry, — ^and 

shape your Collops, Cutlets, Sec. — and trim them neatly — cut 

away all Flaps and Gnstles^ Sfc, Nothing should go to Tabk 

' hut what has indisputable pretensions to be eaten ! 

Put your MADE DISHES ui plaios, and arrange them upon the 
dresser in regular order : — next see that your Roasts and Boils 
are ail nicely trimmed, trus«ed, Sfc» and quite ready for the Spit 
or the Pot. 

Have your Vegetables neatly cut, pared, picked, and clean 
washed in the cbllender : — provide a tin dish with partitions to 
bold your fine herb<9 ; Onions and Shallots, Parsley, Thyme, 
Tarraf^on, Chervil, and Burnet, minced very fine, and 
Lemon peal grated, or cut thin, and chopped very small ; Pep- 
per and Salt ready mixed, — and your Spice-box and Salt-cellar 
always ready for action, — that every thing you want may be 
at hand for your Stove-work, — and not be scampering about 
the kitchen in a whirlpool of confusion, hunting after these tri- 
jBes, while the Dinner is waiting. 

In one drawer under your Spice- Box, keep, ready ground, 
in well stopped Bottles, the several spices separate ; and also 
that mixture of them which is called " Ragout Powder: No. 
=457, or No. 460 ; — in another, keep your dried and powder- 
ed. Sweet, Savoury, and Soup-herbs, Sfc, and a set of 
weights and scales :— -you may have a third drawer, containing 
Flavouring Essences, ^c, aa iavaiuable auxiliary in fiaisbiog 
6* 
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soaps and sauces: See the account of the ** Magazine o^ 
Taste," or " Sauce-Box," No. 463. 

Have also reaJy some thickening, made of the best white 
flour sifted, mixed with soft water with a wooden spoon till it 
is the consistence of thick batter; a bottle of plain Browning 
(No. 322), some strained Lemon-juice, and some good Glaze, 
or Portable Soup, No. 252. 

Nothing can be done in perfection^ that must he done in a 
hurry ; — ttierefore, if you wish the dinner to be sent up to 
please your Master and Mistress, and do credit to yourself, set 
a high value on your character for punctuality : this shows the 
establishment is orderly, is extremely gratifying to the Master 
and his Guests, — and is most praiseworthy in the Attendants. 

But, remember, you cannot obtain this desirable reputation, 
without good managemeqt in every respect ; if you wish to in- 
sure Ease and Independence in the latter part of your life, you 
must not be unwilling to pay the price for which only they caa 
be obtained, and earn them by a diligent and faithful^ per- 
formance of the duties of your station in your young days, 
which, if you steadily persevere in, you may depend upon ulti- 
mately receiving the reward your services deserve. 

All Duties are reciprocal ; and if you hope to receive favour, 
endeavour to deserve it by showing yourself fond of obliging, 
and grateful when obliged ; such Behaviour will win regard 
and maintain it, enforce what is right and excuse what is 
wrong. 

Quiet steady Perseverance, is the only sure spring which 
you can safely depend upon to infallibly promote your progress 
on the road to Independence. 

If your employers do not immediately appear to be sensible 
of your endeavours to contribute your utmost to their comfort 
and interest, be not easily discouraged ; perseveie, and do all 
in your power to make yourself useful. 

Endeavour to promote the Comfort of every Individual ia 
the Family ; let it be manifest, that you are desirous, to do 

t N. B. •• If you will take half the paiiu, to Aeaerte tbe regard of your matter, by 
being a g»od and faithful *ervant,jwi take to be contidered a g«od ftUvw^ervaia^ »o 
HMuiy ofyou would iwt,inthe deeline of life, hn left denitute of thoM comforts 
which agr reqoiret, nor hare oeeation to quote the laying that, •* Serriee it no m- 
heritauce,** unieu) our own misconduct makes it to. ^ ^ v * 

•* The idea of being called a Tell-ule, has oeeaaionrd many good terrantt to that 
their eyet against theftandt of fetlow-terTantt.-ln ihe eyes of the law, £«-"•<» 
•landing by and seeing a felony committed, which they could WI9 piefCBlca, af« 
held equally guilty with those committiiigit**^ 
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rather more than is required of you, than less than yonr Duty : 
they merit little who perform merely what would be exacted—" 
if you are desired to help in any business which may not 
strictly belong to your department, undertake it cheerfully. 

Patiently and conscientiously attend to your Duties ; and 
those you serve, must soon discover the value of such a faithful 
prime minister in their Kitchea. 
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TABLE OF WEIGHTS AND MEASURES. 

To reduce our Culinary Operations to as exact a certainty* 
as the nature of the processes would admit of ;-*we have, 
wherever it was needful, given the Quantities of each article. 

The Weights, are Avoirdupois, The Measure, — the li- 
quid graduated glass of the Apothecaries ; this speared the 
most accurate and convenient ; — the Pint being divided into ^ 
sixteen ouneed, the Ounce into eight drachms. A middling size 
Teaspoon will contain about a Drachm ; — four such Teaspoons 
are equal to a middling size Tablespoon^ or half an Ounce ; — 
four Tablespoons to a common sized fVineglass, 

The specific gravities of the various substances, being so ex- 
tremely different, we cannot offer any auxiliary standards^ for 
the WEIGHTS, which we earnestly recommend the Cook to 
employ, if she wishes to gain credit for accuracy and uniformi- 
ty in her business : these she will find it necessary to have as 
small as the quarter of a drachm Avoirdupois, which is equal to 
nearly seven grains Troy. 

Glass Measures, (divided into Tea, and Table-spoons,) 
containing from Half an Ounce to Haifa Pint, may be had at 
Price's, near Exeter 'Change, Strand ;' where also may be 
had, — the double-headed pepper awd spige-boxes, with 
caps over the ^ratint^s. The superiority of these, by preserv- 
ing the contents from the action of the air, must be sufficiently 
obvious to every one: the fine aron^atic flavour of Pepper is 
soon lost, from the bottles it is usually kept in not being well 
stopped. Peppers are seldom ground or pounded sufficiently 
fine (See N. B. to 360). 

N. B. The TRoufiH Nutmeg Graters made by Brooks, 
IronrooDger io Piccadilly (near Bond Street), are by far the 
best we have seen, especially for those who wish to grate fine, 
and fast. 

t A large table-fpoonful of Floor veigbi balf an OoDct , 
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CHAPTER I. 
BOILING. 



This most simple of Colioary processes is doC often perforsH 
ed io perfection, — ^it does not require quite so much nicety aod 
attendance, as Roasting. To skim your pot weU, and keep il 
really boiling (the slower the better) all the while, — to know 
bow long is required for doing the joint, &c. and to take it iip» 
at the critical moment when it is done enough, — compreheDdi 
almost the whole art and mystery. This, however, demands 
a patient and perpetual vigilance, of which faw persons are ca« 
pable. 

The Cook must take especial care that the water reaUy betZt 
all the while the iM Cookings or.$he will be deceived tn the 
time ; and make up a sufficient fire (a frugal Cook will manage 
with much less fire for Boiling than she uses for roasting) at 
first, to last all the time, without much mending or stirring. 
. When the Pot i% coming to a hoU, there will always, from 
the cleanest Meat and clearest Water, rise a Scum to the top 
of it : proceeding partly from the foulness of the meat, and 
partly from the water, — this must be carefully taken off as soon 
as it rises. 

On this, depends the good appearance of all boiled things. 

When you have scummed well, put in some cold water, 
which will throw up the rest of the scum. 

The oftener it is scummed, and the cleaner the top of the 
Water is kept, the cleaner will be the Meat. 

If let alone, it soon boils down and sticks to the Meat;f 
which, instead of looking delicately white and nice, — will hava 
that coarse and filthy appearance we have too often to com* 

t If, uD^ortQnately, thte thtatd happen, the Cook mutt earcfnlly take it off wh«o 
Ae dishet op, cither with m elcaa Sponge or a Patte^bntth. 
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plain of, and tke Butcher and Poulterer be blamed for the 
carelessness of the Cook in not scumming her pot. 

Many put in Mi^, to make what they boil look white ; but 
this does more harm than good : — others wrap it up in a cloth ; 
•^but these are needless precautions, if the scum be attentively 
removed, Meat will have a much more delicate colour and finer 
flavour than it has when muffled up. This may give rather 
more trouble — but Those who unsh to excel in their Art must 
only consider how the processes of it can be most perfectly per* 
formed ; — -a Cook who has a proper pride and pleasure in her 
business, will make this her maxinf on all occasions. 

Put your Meat into cold"^ water, — in the proportion of about 
a quart of Water to a pound of Meat : — it should be covered 
.with water during the whole of the process of Boiling — but 
not drowned in it — the less water, provided the meat be cover- 
ed with it, — the more Savoury will be the Meat, and the better 
will be the Broth. 

The Water should be heated gradually — according to the 
thickness, &c. of tiie article boiled — for instance, a Leg of Mut- 
ton of 10 pounds weight, (No. 1), should be placed over a 
moderate fire, which will gradually make the water hot^ vnth^ 
out causing it to boll for about forty minutes — if the watef 
boils much sooner, rhe meat will be hardened, and shrink up as 
if ft was scorchtd — by keeping the waitr a certain time heat- 
ing without builin^, its fibres are dilated, and it yields a quan- 
tity of scum, whieh niust he taken off as soon as it rises. 

" If a vejisel containing water be placed over a steady Fire, 
the Water will grow continually hotter till it reaches the limit 
of boiling, after which the regular accessions of heat, are whol- 
ly spent in converting it into Steam — the Water remains at the 
same pilch of temperature, however fiercely it boils. The on- 
ly difierence is, that with a strong fir^ it sooner comes to boil, 
and more quickly boils away, and is converted into Steam.'* 

The Editor placed a Thermometer in wati^r in that state 
which Cooks call gentle simmering^ — the heat was 21^* — i. e. 
the same degree as the strongest boiling. Two Mutton . 
Chops were covered with cold water, — and one boikd a gal" 
jfop— -and the other simmered gently for three quarters of an 

t Cookt, hoveTer, a« well m Doctors, diiafcree ; for wme lav, that <• all torti of 
ftesh meat should t>e put in when the water boiU.^' I prefer the above method, for 
the reason j^ven— fentie stewing renders Meat, &c. tender, and still leaves it sapid 
tnd BtttnttT** 
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hour ; the Flavour of the Chop which was simmered was de- 
cidedly superior to that which was boiled ; the Liquor which 
boiled fast, was in like proportion more savoury , and, whea 
cold, had much more fat oa its surface : this explains why 
quick boiling renders meat hard, &c. because its juices are ez« 
tracted in a greater degree. 

Reckon the Time from its first coming to a hoiL 

The old rule of 15 minutes to a pound of meat, we think 
rather too little ; tUe slower it boils, the tenderer, the (ili^per, 
and whiter it will be. 

For those who choose their Food thoroughly cooked, which 
all will who have any regard for their Stomachs, Twenty 
Minutes to a Pound will not be found too much for gentle 
simmering by the side of the fire ; allowing more or less time, 
according to the tkickTiess of the Joint, and the coldness of the 
"Weather ; always remembering, the shiver it boils the better. 

Without some practice it is difficult to teach any art; and 
Cooks seem to suppose, they must be right, if they put meat 
into a pot, and set it over the fire for a certain time,— making 
so allowance, whether it simmers without a bubble, or boils a 
gallop. 

Fresh'killed Meat will take much longer time boiling ihaa 
that which has been kept till it is what the butchers call ripe^ — 
and longer in cold than in warm weather ; if it be frozen it 
must be thawed before boiling as before roasting ; — if it be 
fresh killed it will be tough and hard, if you stew it ever so 
long, and ever so genUy. In cold weather, the aight before 
the day you dress it, bring it into a place of which 4he tern* 
perature is not less than 45 degrees of Fahrenheit's thermome- 
ter. 

The Size of the Boiling Pots should be adapted to what 
they are to contain : the larger the Saucepan, the more room 
it takes up on the fire, and a larger quantity of Wa(er require 
a proportionate increase of Fire to boil it. 

In Small Families, we recommend BLOCK TIN sauce- 
pans, &c. as lightest, and safest ; — if proper care is taken of 
them, and they are well dried after they are cleaned, they are 
by far the cheapest ; the purchase of a new Tin saucepan be- 
ing little more than the expense of tinning a Copper one. 

Take rare that the Covers of your boiling pots fit close, not 
only to prevent unnecessary evaporation of the water, but that 
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the smoke may not insinuate itself onder the edge of the lid, 
and give the meat a bad taste. 

If you let meat or poultry remain in the water after it is done 
enough, it will become sodden and lose its flavour. 

Beep and Mvtton a little under^done (especially vfery large 
joints, which will make the better Hash or Broil,) is not a great 
iault ; by some people it is preferred ; but Lam6, Pork^ and 
Ved, are uneatable if not thoroughly boiled — but do not over- 
do them. 

A Trivet, or Fish drainer put on the bottom of the boiling 
Pot, raising the contents about an inch and a half from the bot- 
tom, will prevent that side of the meat which comes next the 
bottom from being done too much, — and the lower part of the 
meat will be as delicately done as the other part; and this 
will enable you to take out the contents of the Pot without 
sticking a fork, ^c. into it. If you have not a trivet, use four 
8kewers, or a Soup-plate laid the wrong side upwards. 

Take car^of the Liquoe you have boiled Poultry or Meat 
in ; in Five Minutes you may make it into excellent Soup; 
see Obi. to No. 555 and No. ^29. 

The GbOD Housewife never boils a Joint without convert- 
ing the Broth into some sort of Soup, (Bead No. 5 and ohap-^ 
ter 7, and see page 57.) If the Liquor be too salt, only use 
half the quantity, and the rest water ; wash SaKed meat well 
with cold wetter before you put it into th^ boiler* 



An Estimation of the Loss of Weight which takes place in Cooking 
Animal Food, From Mr. Tillqch*s Philosoplacal Magazine. 

'^ It is well known that, in whatever way the flesh of animals is 
prepared for food, a considerable diminution takes place in its 
weig-ht. We do not recollect, however, to have seen any where a 
statement of the loss which meat sustains in the various culinary pro- 
cesses, althoug^h it is pretty obvious that a series of experiments on 
this subject would not be without their use in domestic economy. 

" We shall here give the result of ^. series of experiments which 
were actually made on this subject in a public establishment ; pre- 
mising that, as they were not undertaken from mere curiosity, but, 
on the contrary, to serve a purpose of practical utility, absolute ac- 
curacy was not attended to. Considering, however, the large quan- 
tities of provisions which were actually examined, it is presumed that 
the results may be safely depended upon for any practical purpose* 
It would no doubt have been desirable to have known not only the 
Vhole diminqtion of weight, bi&t also the parts which were separated 
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from the meat in the form of aqoeout ▼apour, jelly, fat, &c. but th« 
determination of these did not fall within the scope of the enquiry. 

lbt» oas. 

28 pieces of beef wcig^hing 280 

Lost in boiling 73 14 . 

« ilcnce the weight lost by beef in bofiing was in this case about 
26ilb8. in lOOlbs. 

Ibt. ou. 

19 pieces of beef weighing 190 

Lost in rdastiog 61 2 

" The w«ight lost by beef in roasting appears to be 32 per cent. 

lbs. 089. 

9 pieces of beef weighing 90 

Lost in baking 27 

« Weight lost by beef in balding, 30 per cent. 

Iht, OM. 

27 legs of mutton weighing 260 

Lost in boiling, and by having the shank bone ^ ^ 4 

taken off J 

« The shankrbones were estimated at 4 ounces ) 56 8 

each ; therefore the loss by boiling was ) 

<< The loss of weight in legs of mutton, in boiling is 21f per cent 

Ibt. ou» 

35 shoulders of mutton weighing 360 

Lost in roasting 109 10 

« The loss of weight in shoulders of mutton, by roasting, is about 
3li per cent 

Ibi. 0Z8, 

16 loins of mutton weighing 141 

Lost in roasting 49 14 

<^ Hence loins of mutton lose, by roasting, about 35^ per cent. 

Ibi. ozs. 

10 necks of mutton weighing 100 

Lost in roasting 32 6 

" The loss of necks of mutton, by roasting, is about 32i per cent. 

« We shall only draw two practical inferences from the foregoing 
' statement. 1st. In respect of economy, it is more profitable to boil 
meat than to roast it. 2d. Whether we roast or boil meat, it loses 
by being cooked, from one-fifth to one-third of its whole weight" 

The loss in Roasting arises from tbe melting out of the 
Fat, and evaporating the water ; but tbe jnutritious matters re« 
main condensed in the cooked solid. 

In Boiling, the toss arises partly from the fat melted oot, 
but chietiy from Gelatine and Oamazome being extracted and 
dissolved by the wat«r io« which the meat is boiled ; there is^ 
7 
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therefore^ a real loss of nourishment unless the Broth be used ; 
-— wbeo this mode of cooking becomes the most economical. 

Sauces usuaRxf sent to. Table with Boiled Meat, 4*0. 

These are to be sent up in Boats, and never poured over 
the Meat, &c.§ 

Onry for lioiledMeat, Ifo.327. Panley and Batter KO.S01. 

Cherril No. 364. Mock Ditto No. 262. 

Caper No. 274. , Oyster . No. 27S. 

Liver and Panley No. 287. Celery No. 280. 

QnioD No.396,&e. Shallot No. 295. 

Wow wow No. 328.. . furry No.34S;. 



BAKING. ' 

The following Observations were given to us by a respecta- 
ble Baker. 

Baking is one of the cheapest, and most convenient ways of 
dressing a Dinner in small families; and I may say that the 
Oven is oiikuVihe only Kitchen a poor nian has, if he wishes 
to enjoy a joint ot Meat at home with his family. 

I dont mean to deny the superior excellence of Roasting to 
Baking; but some joints, when Baked, so nearly approach to 
the same when Roasted^ that 1 have known them to be carried 
to the Table, and eaten as such with great satisfaction. 

Legs, and Loins of Pork; Legs of Mutton; Fillets 
of Veal ; aad many other joints, will Bake to great advan^ 
tage if the meat be good ; 1 mean well fed, rather inclined to 
be lat ; it the meat be poor, no Baker can give satisfaction. 

When baking a joint of poor meal, before it has been half 
baked, I have seen it start frocn the bone, and shrivel up scarce- 
ly to be believed. 

Besides those Joints above mentioned, I shall enumerate a 
few Baked dishes, which I can particularly recommend. 

A Pig, when sent to the Baker prepared for baking should 
have its Ears and Ts^il covered with buttered paper properly 

J The diiniwution of we^:h^ by Boiling and Roasting, it not all lost-^e Fm 
aklmnUngs and the Draftings nicely clarified, will i«rcll supply the place of Lard 
ItHd IVr FiTing. See No. 83 and the Receipt for Chettft ^fufit No,220o 
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fastened on, and a bit of Butter tied up in a piece of lioen to 
baste the back with, etberwise it will be apt to blister: with a 
proper share ofatteotioo from the baker, I consider this way 
equal to a roasted one. 

A Goose prepared the same as forroasting, taking care to 
have it on a stand, and when half done, to turn the other aide 
upwards. A Duck the same. 

A Buttock of Beef the following way is particularly fine. 
After it has been in salt about a week, to be well washed and 
put into a brown earthen pan with a pint of water ; cover the 
pan tight over with two or three thicknesses of cap or foolscap 
Paper ; never cover any thing that is to be baked with Brown 
paper, the pUch and tar that is in brown paper will give the 
meat a smoky bad taste — give it four or five hours in a moder- 
ate heated oven. 

A Ham (if not too old) put in soak for an hour, taken out 
and wiped, a crust made sufficient to cover it all over, and ba- 
ked in a moderate heated oven; cuts fuller of gravy, and of a 
finer flavour than a boiled one. I have been in the habit of 
baking small Cod-fish, Haddock, and Mackerel, with a 
dast of flour, and some bits of butter put on them. Eels, when 
large and stuffed. Herrings and Sprats, in a brown pan, 
with vinegar and a little spice, and tied over with paper. All 
these I have been in the habit of baking for the first families. 

The time each of the above articles should take depends muclr 
upon the state of the Oven, and I do consider the Baker a sufii- 
cient Judge ; — if they are sent to him in time, he must be very 
neglectful, if they are not ready at the time they are ordefedL 
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RUDIMENTS OF COOKERY. 



CHAPTER II. 
ROASTING. 



In all studies^ it is the best practice ta begin with the plainest 
and easiest parts ; and so on, by degrees, to sucb as are more 
difficult : we, therefore treated of pfain Boiling, and we now 
proceed to Roasting: — we shall then gradually unravel, to our 
Culinary students, the Art, (and mystery^ nntil developed in 
this work) of making with the least trouble and expense, 
the most highly-finished Made-dishes. 

Let the young Cook never forget, that Clbakliness is the 
chief Cardinal Virtue of the Kitchen ; — the first preparation for 
Roastittg is to take care that the Spit be properly cleaned wiih 
land and water; Qotbingelse. When it has been well scour- 
ed with this, dry it with a clean cloth. IfSpiU are wiped fitearty . 
as soon as the meat is drawn from them^ ami while ikey are Iwt, 
a very little cleaning will be required. The less the Spit is pas- 
sed through the meat the better *, and before you spit it, joint 
it properly — especially necks and loins — that the Carver may 
separate them easily and neatly, and take especial care it be 
evenly balanced on the spit, that its motion may be regular, 
and the fire operate equally on each part of it ; — therefore, be 
provided with Balancing Skewers, and Cookholds, and see 
it is properly Jointed. 

* Slma^/famities have not alwayt the convenience of roasting^ with a Spir,— a re-t 
nark upon rocisting by a airing it neceoary. Let the Cook, before she pnts hf r meat 
down to the fiit*. pau a strong^ tkewer through each end of (\\^^o\nl : by this means, 
when it is about half done. sh« can with ease turn the bottom upwards ; the gravy 
will then flow to the part which has been uppermost, and the whole joint be delic* 
outlygitivy.fuii. 

A Bottle^ackf as it if termed by the furnishingr ironmongers, is a valuable instru- 
ment for roasUDg. 

: toasting light joints, oi 
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A Dutch Oven, is another very convenient tttentil, for toasting light joints, or 
warming them up. 
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Roasting »bou1d be done in the open air, to ▼enlilate the 
meat from its oven fumes, and by the radiant heat of a elear 
glowing Fire, otherwise it is in fact baked ; the M iichines the 
Economical Grate-makers call ROASTERS, are,in plain £n^ 
lisb. Ovens, 

Count Rumford was certainly an exact economist of Fuel, 
when he contrived these things, — and those Philosophers who 
try all questions •* According to Cocker'' may vote for Baked 
Victuals ; — but the rational Epicure, who has been accustomed 
to enjoy Beef well Roasted, will soon be convinced, that the 
Poet who wrote our national ballad at the end of this chapter, 
'Was not inspired by Sir B**njamiu Thompson's Cookery. 

All your attention in Roasting will be thrown away, if you 
do not take care thai your Mea/., especially Beef, has been kept 
long enough to he tender. See '* Advice to Cooks," — and 
Obs. to (No. 68.) 

Make up the Fire in time : let it be proportioned to the din- 
ner to be dressed, and about three or four inches longer, at 
each end, than the thing to be roasted — or the ends of the meat 
. cannot be done nice and brown. 

A Cook must be as particvlar to proportion her Fire to the 
business she has to do, as a Chemist — the degree of Heat tnost 
desirable for dressing the different sorts of food ought to be 
cUended to with the utmost precision. 

The Fire, that is but just sufficient to receive the noble Sir- 
loin, (No. 19) will parch up a lighter joint. 

From half an Hour, to an Hour, before you begin to Roa?', 
prepare the Fire, by putting a few coals on, which will be suffi- 
ciently lighted by the time you wish to make use of your fire ; 
— between the bars, and on the top, put small or large Coals, 
according to the bulk of the Joint, and the time the fire is re- 
quired to be strong;— after which, throw the Cinders (wetted) 
at the back. 

Never put Meat down to a burnt up fire, if you can possibly 
avoid it; — but should the fire become fierce, place the Spit at a 
considerable distance, and allow a little more time. 

Preserve the fat,* by covering it with pap^r, for this pur- 

• If there it more Wat than you Uiink will be eaten with the lean-trim it dff,i 
will make an exceltenti'uiWifM'. <N«. ««l, or #M^ Or cltrify it. (No. 8S; 
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pose, called " Kitchen Paper," and tie it od with fine twine ; 
pins andi9k(»wers can by no means be allowed, they are so many 
tans, to let out the Gravy : besides, the paper often starts 
from them and catches fire to the great injury of the meat. 

If the thing to be roasted be thin and tender, the fire should 
be little and brisk ; when, you have a large joint to roast, 
make up a sound. Strong fire, equally good, in every part of the 
grate— or your meat cannot be equally roasted, nor have thpt 
uniform colour which constitutes the beauty of good roasting. 

Give the Fire a good stirring before you lay the joint down ; 
examine it fro<n time to time, while the spit is going round ^ 
keep it clear at the bottom, and take care there are no smoky 
coats in the front, which will spoil the look and taste of the 
meat, and hinder it from roasting evenly. 

When the joint to be roasted, is thicker at one end than the 
other, place the spit slanting^ with the thickest part nearest the 
fire. 

Do not put Meat too near the fire at first ; the larger the 
joint the farther it must be kept from the Fire : — if once it 
gets scorched, the outside will become hard, and acquire a dis- 
agreeable empyreumatic taste ; and the fire being prevented 
from penetrating into it, the meat will appear done, before it is 
little more than half done, besides losing the pale brown colour, 
which it is the Beauty of Boasted meat to have. 

From 14 to 10 inches is the usual distance at which meat ifi 
put from (he grate, when first put down : it is extremely diflS- 
cult to offer any thing like an accurate general rule for this, — it 
depends so much upon the size of the fire, and of that of the 
thing to be roasted. 

Till some Culinary Philosopher shall invent a Thermometer 
to ascertain the heat of the Fire, and a graduated Spit-Rack 
to regulate the distance from it, the process of Roasting is at- 
tended by so many ever- varying circumstances, that it mustre* 
main among those which can only be performed well, by fre- 
quent practice and attentive observation. 

" Mr. Watt, for his Steam Engines where Wood fuel is em- 
ployed, allows three times the Weight of fVood^ that he doeg 
of Newcastle Coals — and a bushel of Newcastle CWs, which 
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weight! ^ of a Cwt. is reckoned to produoe as oiQch ban as a 

Cwt. of Scottish or Glasgow Coal,^* 

If yoo wish your Jack to go well,keep it as clean as possible, 
oil it and then wipe it ; if the oil is not wiped off again, it will 
gather dust ; to prevent this, as soon as you have done roasting, 
cover it up. — Never ieave the winders on whilst the Jack is 
going round, unless you do it, as Swift says, ** that it may fly 
oflf, and knock those troublesome servants on the head who 
will be crowding round your Kitchen fire.'' 

Be very careful to place the Drippino-Pan at such a dis- 
tance from the fire, as just to catch the drippings : if it is too 
near, the ashes will fall into it, and spoil theDrippings* (which 
we shall hereafter show, will occasionally be found an excellent 
substitnte for Butter or Lard ;) — To clarify DWpptiigs,see No. 
83, and Pease and Dripping Soup, No 829 (savoury and sa- 
lubrious for only a Penny pee Quart). If it is too far 
from the fire to catch them, you will not only lose your drip- 
pings, but the Meat will be blackened, and spoiled by the foe* 
tid smoke, which will arise when the fat falls on the live cinders. 

The time Meat loiU take Roasting will vary according to the 
time it has been kept, and the temperature of the weather :-— 
the same weie;htf will be twenty minutes, or half an hour loftg- 
erin Cold fVeather.X than it will be in warm — and \{ frtsk 
killed, than if it has been kept till it is tender. Cooks seldom 
calculate according to the variation of temperature, &c. 

A good Meat Screen, is a great saver of Coals. It should 
be on wheels, have a flat top, and not be less than about three 
feet and a half wide, and with shelves in it, about one foot 
deep — it will then answer all the purposes of a large Dutch 
oven, Plate Warmer, Hot Hearth, &c. Some are made with a 
Door behind — ^this is convenient — but the great heat they are 
exposed to soon shrinks the materials, and the current of air 
through the cracks cannot be prevented — so they are better 
without the Door. 

* That the Good Housewife will take up oceailoiMlly, ftnd pMtthroagh a •!•?• 
into a stone pan:—by Itraring Uallinthe Drippiug;^paD. until the Meat is taken 
up, it notonlT becomes very strong, but, when the meat is rich and yields' mueh of 
it, it is apt to be spiit in basting^.— To clarify Drippinf^, see No. 83. 

t InHtt upon the Butcher Jhnng a Ticket of the weight to each Joint, 

% If the Meat is frozen, the nsnal practi<^e i« to put it in Cold Water tiM it is thaw* 

. ed. then dry and roast it as usual ;^but we recommend you to bhn^ it into the kitdk- 

en the night before, or early in the mwiiiog of the day yoa want to roast it, and th* 

warm air wUl thaw it much better* 
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E^ery body knows the advantage of Sibio BoUtng-^^LOw 
RoASTiNff 19 equally i in porta at. 

It is difficult to give any specific Rule for Time ; — but if 
your Fire is made as liefore directed, — your Meat Skreen suf- 
ficiently large to guard what you are dressing from currents of 
Air, — and the meat is not Frosted, — you cannot do belter, 
than follow the old general rule of allowing rather more than a 
Quarter of an hour to the Pound ; a little more or less, ac- 
cording to the temperature of the weather,— and in proportion 
as the piece is thick or this, — the strength of the Fire, — the 
nearness of the Meat to it, — and the frequency with which 
you baste it ; the more it is basted, the less time it will tak#, as 
it keeps the Meat soft and mellow on the outside, and the Fire 
acts with more force upon it. 

Reckon the Time^ not to the hour when Dinner is ordered 
•—but to the moment the Roasts will be wanted — supposing 
there are a dozen people to sip Soup, and eat Fish first : you 
may allow them ten or fifteen minutes for the former, and 
about as long for the latter, more or less, according to the temp- 
tations the ** BoN Gout'* of these preceding courses has to 
attract their attention. 

When the Joint is haJf done, remove the Spit and Drippin« 
Pan back, and stir up your fire thoroughly, that it may burn 
clear and bright for the Browning : — when the sieam from the 
Meat draws towards the firef, it is a sign of its being done 
enongh ; but you will be the best judge of that, from the 
time it has been down, the strength of the Fire you have used, 
and the distance your Spit has been from it. 

Half an hour before your Meat is done, make some Qravt, 
(No. 326) and just hefore you take it up, put it nearer the fire 
TO BROWN It. If you wish to FROTH it, — baste it, and dredge 
it with fiour carefully ; you cannot do this delicately nice, with* 
mit a very good light ; the common fault seems to be using too 
much fiour ; the Meat should have a fine light varnish of 
Froth ; not the appearance of being covered with a paste ;— ^ 



t When the Ste^m begini to arise, it is 'a proof ^Mt the whole joint is thoroughly 
ntarated with heat; any uniweeMary eTapoiatieiiyii awaite •I'thebetlaoari^hawa^ 
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ihoBe who arefariiadar ahoulihe Frothy ub9 Butter instead of 
Dripping ^ (see Receipt to Roast a Turkey^ N<f, 67 ;) 

*' And tend ap what yo« Roast, with relith-pTini: Froth," 

says Dr. King, and preseol such an agreeable appearance to 
the Eye, that ibe palate may be prepossessed in its favour at 

first sight. 

A Good Cook« is as anxiously attentive to the appearance 
and Colour of her Roasts, as a Court Beauty is to her Com- 
plexion at a Birthday Ball. 

Though roasting is one of the most common, and is generally 
considered one of the most easy and simple processes of 
Cookery, — it requires more unremitting attention to perform it 
perfectly well, than it does to make most Made-dishes. 

That Made-dishes are the most difficult preparations, de- 
serves to be reckoned among the' Cidinary Vulgar Errors ;— 
fn Plain Roasting and Boiling, it is not easy to repair a mistake 
once made ; — and all the discretion and attention of a steady 
careful Cook, must be unremittingly upon the alert.*!* 

t A celebrated French writer has g^ren the fbllowii^^ observation! on loaitii^ft— 

•* The Art of Roasting: Tictnals to the precise deg^ree, is one of the most difficult in 
this world, vaAyoutnatfJin4 half a thoutand good Cooks sooner than one perfect 
Soiuter. In the Aiansions of the opulent they liave besides the Master Kitcb«ner.~- 
a Roaster,(pev'fectly independent of the former; who is exclusively devoted to the Spit, 

** AM erudite Gourmand f know that these two important functions eamtot be 
( performed by one artist: itisquiteimpoMible^atthe same time to superintend the 
operations of the Spit and the Stevi pan.*'--Kurtheron the sa»»auther observes : *«Ho 
certain rules can be fiftven fdr Roastuig, the perfection of it depending on many eir- 
cumstances which are continuailv changing; the ajj^e and size especially tltetiiick- 
nessof the pieces, the quality of the coals, and temperature of the atmosphere, the 
current of air in the kitchen, the more or less attention of the roaster ; and, lastly, 
the time of serving*-- Supposing: the Dinner ordered to bc^n table at a certain time 
if the Fish and Soup are much liked, and detained lonie^r than the roaster has ralcu- 
hited; or, on the contrarjVif theyare despatched sooner than is expected, the roasts 
will in one case be burnt up. in the other not done enou^ — two misfortunes equally 
to be deplored. The first, however, fa withtnit a remedy ; Jive minutes on the Spit^ 
more or tess^ decides the goodness of this mode of Cookery ; — if if almost impossible to 
seize the precise instant whe».Jt ou^ht to be eaten : which Epicures in roasts ex.- 
press. by saying, * It is done to a tumJ So that there is no exaggeration in sayi^gv 
the perfect Roaster, is even more rare, than the professed Cook. 

•• In small families, where the Cook is also the Roaster.~it is almost impossible 
the roasts should be well done ;— the Spit claims exQ>usive attention, and is an impe- 
rious Mistress, who demands the entire devotion of her slave. Rut how can this be ? 
^hen the Cook is obliged at the sao>e time, to attend her Fish and Soup kettles, 
and watch her Stewpans and all their accompaniments !— it is morally and physically 
impossible, if she gives that delicate and constant attention to the Roasts, which n 
indispensably requisite, the rest of (he Dinner mnst often be spoilt ; and most Cookt 
would rather lose their character as a Roaster than neglect the made-dishesand * en- 
^e}n4?fj,^8cc. where they think th yean display their Culinary Science,— thun sacri- 
fice these to the Roasts, the perfection of which, will only prove their steady Vigil- 
ance and Patience*" 
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A diligent alteDtion to time, — ^the distance of the Meat from, 
and judicious management of the Fire, and frequent B^»tings+, 
— are all the general rules we can prescribe. We shall deliver 
particular rules for particular things, as the several articles oc« 
cur, and do our utmost endeavours to instruct our reader as 
completely as words can describe the process, and^teach 

** The management of common thin^ lo well. 

That wkat was thought die meanest shall exeel ; 

That Cook's to British palates most complete. 

Whose sav'ry skill gives zest to common meat : 

For what are your soups — your ragouts — and your siuiee. 

Compared to the fare of Old England^ • 

And oldEngluh Reatt Beef .'» 

^^^* Take Notice, that the Time given in the following Re- 
ceiptSj is calculated for those, who like Meal thomugk^if 
Roasted. {See N. B. preceding No. 19.) 

Some good Housewives order very large joints to be rather 
vnder done — as they then make a better Hash or BroiL 

To make GRAVY for Roasts, see No. 326. 

N. B. ROASTS, must not be put on, till the Soup and 
FUh are token off, the Tattled 

t Oor aneeitoR were rery partieuter in their BtuHng* mnd Dredgingtt u will 1m 
leen by the following quoution from ^ Mtty*» AcetnplUhed C—k.^ London. lOOf, 

fel3a.r-** The rarest ways of dressing of all manaer of roast meats« either flesh <w 
wl, by sea or land, and divers wayi of breading or dredging meats to prercat the 
gravy fiom too mueh evaporating/* 

Dredgingt. 
1. Flour mixed with grated bread. 
S. Sweet hcrbi dried and powdered, and mixed with grated bread. 

3. Lemon peel dried and pounded, dr orange peel mixed ivith flour. 

4. Sugar finely powdered, and mixed with pounded einnamon, and floor, or gmtel 
bread. 

5. Fennel seeds, oorianders, cinnamon, and sugar, finely beaten, and mixed witk 
grated bread or flour. 

0. For young pigs, grated bread or flour mixed with beaten nutmeg, ginger, pep- 
per, sugar, and yoiks of eggs. 

7. Sugar, bread, and salt mixed* 

BatHng9. 

1* Fresh batter. S. Clarified tuet. S. Mineed sweet herbs, butter and elaret,eah 
peeially for mutton and lamb. 4. Water and salt. 5. Cream and melted butter, eat. 
y a ial ly for a flayed pig. 0. Yoliu of eggs, grated biteuit, and juiee of oranget. 
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CHAPTER III. 



FRYING. 

Frting 18 often a eonveoient mode of Cookery,— it may be 
performed by a fire which willoot do for Roasting or Broiling : 
and by the introduction of the Pan between the Meat and 
the Fire, things get more equally dressed. » 

The Dutch Oven or Bonnet is another very convenient 
utensil for small things, and a very useful substitute for the 
Jack, the Gridiron, or Fryingpan. 

A Frtikgpan should be about four inches deep, with a 
perfecUy flat and thick bottom^ 13 inches long, and 9 broad— 
with perpendicular sides, and roust be half filled with Fat* 
Good- Frying is, in fact. Boiling in Fat. To make sure thai 
the Fan is quite deany rub a little Fat over it — and then make 
it warm and wipe it out with a clean cloth. 

Be very particular in Frying, never to use any Oil, Bntter, 
Lard, or Drippings, but what is quite cleai^, fresh, and free 
from salt. Any thing dirty spoils the look; — any thing bad 
tasted or stale spoils the flavour^ — and salt prevents its Brown- 
ing. 

Fine Olive Oil, is the most delicate for frying ;— but to have 
the best oil is very expensive, and bad oil spoils every thing 
that is dressed with it. 

For general purposes, and espechWy for Fiats ^ clean fresh 
Lard is not near so expensive as oil or clarified Bviter, and 
does almost as well, except for Cutlets and Collops. Butter 
often burns before you are aware of it, and what you fry will 
get a dark and dirty appearance. 

Cooks in large kitchens, where there is a great deal of frying, 
commonly use Mutton or Beef Suet^ clarified. No. 84 ; if from 
the kidney, all the better. 

Drippings if nicely clean and fresh, is almost as good as any 
thing, — if not clean, it may be easily clarified ; see No. 83. 
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Whatever Fat you use, after you have done frying, let it remain 
in the Pan for a few minutes, and thea pour it through a sieve 
into a clean basin — it will do three or jour times as well as it 
did at first, i.e. if it has not burned — but Mem. the Fat you 
have fried Fish in must not be used for any other purpose* 
. To know when the Fai is of a proper heat, according to what 
you are to fry, is the great secret in frying. 
^ To /rjf Fish, Parsley, Potatoes, or any thing watery, 
your Fire must be very clear and your Fat quite hot, — which 
you may be pretty sure of, when it is done hissing, and is still. 
— We cannot insist too strongly on this point : — if ike Fat is 
not very hot, you cannot fry Fish either to a good colour , or firm 
and crisp. 

To be quite certain, — throw a little bit of Bread into the 
pan ; if it fries crisp, the Fat is ready : if it burns the bread, it 
is too hot. 

The Fire under the pan must be clear and sharp, otherwise 
the fat is so long before it becomes ready, and demands such 
attendance to prevent the accident of its catching fire*, the pa- 
tience of cooks is exhausted, and they frequently^ from igno- 
rance, or imfpatience, throw in what they are going to fry, be- 
fore the fat is half hot enough. Whatever is so fried, will be. 
pale and sodden, and offend the Palate and Stomach, not Ibss 
than the Eye. 

Have a good light to fry by, that you may see when you 
have got the right colour : a Lamp fixed on a stem with a 
loaded foot, which has an arm that will lengthen out, and 
slide up and down like a reading c^andleslick, is a most useful 
appendage to Kitchen Fireplaces, which are very seldom light 
enough for the nicer operations of Cookery. 

After all, if you do not thoroughly drain the Fat from what 
you have fried, especially from those things that are full dressed 
ia firead-crumbsf, &c. — your Cooking will do you no credit. 

* If this anfortunatelv happent, be not ip the least alarmed, bnt immediateljr wet 
a basket of Aihes and throw them down the Chimney, and wet a Blanket, and hold 
it close all round the Fire-place,— as soon as the current of wind is stopped.-— the 
Fire will be exting^uished : with a Charcoal Stwe thare is no daag;er, as the diame- 
ter of the Pan exceeds that of the fire. 

I" t When you want a great many JBread-Crumbs, divide your Loaf into three eqaal 
parts— take the middle or crumb piece— the top and bottom will do for table— in the 
usual way of cutting the crust is wasted. 

Oatmeal is a very satisfiifitorr, and an eztremelr eeopomioftl S^listitute for Mfead 
Crumbi' SecKo. 145. 
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TAe Dryness of Fish depends much upon its having been 
flried in fat of a due degree of heat, they are then crisp, and dry 
in a few minutes after they are taken out of the Pan ; whea 
they are not, lay them on a soft cloth before the fire, turning 
them occasionally, till they are ;— this will sometimes take 15 
minutes : — therefore always fry Fish as long as this before you 
want them, for fear you may find this necessary. 

To FRY FISH, see the Receipt to fry Soles^ No. 145, which 
is the only circumstantial account of the process that has yet 
been printed. If the Cook will study it with a little attentioQ, 
she must soon become an accomplished Frier. 

Frying, though one of the most common of culinary opera- 
tioDSy is one that is least commonly performed perfectly welL 
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BUDIMENTS OF COOKERY. 



CHAPTER IV, 
BROILING. 



Clean L1MB88 is extremely essential io this mode of cookery. 

Keep your Gridiron quite clean between the bars, anS 
Ibrigbton the top ; when it is hot, wipe it well with a linen 
doth ; just before you use it, rub the bars with clean mutton 
'suet, to prevent the Meat from being marked by the gridiron. 

^ake care to prepare your Fire in time, so that it may burn 
quite clear ; a hri^ and clear fire is indispensable ; or you can- 
not give your meat that browning which constitutes the perfec- 
tion of ibis mode of cookery, and gives a relish to food it can* 
not receive any other way. 

Be very attentive to watch the moment any thing is done ; 
never, hasten anything that is broiling, lest you make smoke 
and spoil it 

Let the bars of the Gridiron be all hot through, but yet not 
burning hot upon the surface ;-^this is the perfect and fine 
condition of the Gridiron. 

As the Bars keep away as much heat as their breadth covers, 
it is absolutely necessary they should be thoroughly hot before 
the thing to be cooked be laid on them. 

The Bar* of Gridirons should be made concave, and ter- 
minate in a trough to catch the Gravy and keep the Fat from 
dropping into the fire and making a smoke, which will spoil 
the Broil. 

Upright Gridirons are the best, as they can be used at 
any fire, without fear of smoke ; and the gravy is preserved in 
the trough under them. 

N. B. Broils must be brought to table as ffot as possible : 
get a Dish to beat, when you put your Chops on the Gridiron — 
from whence to the Mouth their progress must be as quick as 
possible. 

When the Fire is not dear — the business of the Gridirm 
may be done by the Dutch Oven or Bonnet. 
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CHAPTER V. 



VEGETABLES. 

The MARKBTlitG Tables at the end of this Work show the 
SfMSons of Vegetables^ and point out the time when they are 
Best and Cheapest. 

There is nothing in which the difference betioeen an ElegarU 
a^d an Ordinary table is more seen, than in the dressing of 
Vegetables, more especially of Qreeos : — they niay be equally 
as fine at first, at one place as at another ; but th^ir look and 
tftste are afterwarda very different, entirely from the careless 
iray in which they have been cooked. 

Tuey are in greatest Perfection when in greatest FUnty^ Le* 
when in full season. 

By Season, — I do not mean those early days, that luxury in 
the buyers^ and avarice in the sellers about London, force the 
various vegetables : but that time of the year io which by na- 
ture and common culture, and the mere operation of the Sua 
and Climate, they are in most plenty and perfection. 

Unripe Vegbtablbs, are as insipid and unwholesome a$ 
Unripe Fruits, 

As to the quality of Vegetables, the middle size are prefer- 
red to the largest, or the snaailest ; — they are more tender, juicy, 
and full of flavour, just before they are quite full grown. Fresh- 
ness is their chief value and excellence, and I should as soon 
think of roasting an Animal alive, as of boiling a Vegetable 
after it is dead. 

The Eye easily discovers if they have been kept too long; 
they soon lose their Beauty in all reiipects. 

Roots, Greens, Salads, &c., and the various productions ol 
the Garden, when first gathered, are plump and firm, and have a 
fragrant freshness no art can give them again, when they ha^e 
lost it by long keeping ; — though it will refresh them a little to 
put them into cold spring water for some time before they ape* 
dressed. r^v^^^T^ 
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To boil them in 9ofi toater will preserve the coloar best of 
such as are Green ; if you have only hard water, put to it a tea- 
spoonful of Carbonate of Potash, 

Take care to wash and cleanse them thoroughly from dust, 
dirt, and inseets : this requires great attention: pick off all the 
outside leaves, trim them nicely, and if not quite fresh gathered 
end have become flaccid — it is absolutely necessary to restore 
their crispness before cooking them,-or they will be tough and 
unpleasant: lay them in a pan of clean water, with a handful 
of salt in it, for an hour before you dress them. 

^ Most Vegetables being more or less succulent, their full 
proportion of fluids is necessary for their retaining that state 
of crispness and plumpness which they have when grow- 
ing. On being cut or gathered, the exhalation from their sur- 
face continues, while, from the open vessels of the cut surface, 
there is often great exudation or evaporation, and thnj their* 
natural moisture is diminished, the tender leaves become flac- 
eid, and the thicker masses or roots lose their plumpness. This 
is not only less pleasant to the Eye, but is a real injury to the 
nutritious powers of the vegetable : for in this flaccid and 
shrivelled state its fibres are less easily divided in chewing, and 
the water which exists in vegetable substances, in the form of 
their respective natural juices, is directly nutricious. The first 
care in the preservation of succulent vegetables, therefore, is to 
prevent them from losing their natural moisture." — Sup. to Ed* 
inh. Encijclop, 

They should always be boiled in a saucepan by themselves, 
and have plenty of water: if Meat is boiled with them in the 
same pot, they will spoil the look and taste of each other. 

If you wish to have Vegetables delicately cleaq, put on your 
Pot, make it boil, put a little salt in it — and skim it perfectly 
clean before you put in the Greens, &c. — which should not be 
put in till the water boils briskly : the quicker they boil, the 
greener they will be ; when the Vegetables sink, they are gen- 
erally done enough, if the water has been kept constantly boil- 
ing. Take them up immediaiely^ or Hkey will lose their colour 
and goodness. Drain the water from them thoroughly before 
you send them to table. 

This branch of Cookery requires the most vigilant attention. 

If Vegetables are a minute or two too long over the Fire, — 
they lose all their Beauty and Flavour. 
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Jfrvot tharmtgJdy boiled UndiTi they aretremendoudy Indi" 
gestible, and much more troublesome during their residience ia 
the Stomach, than uoder-dooe Meatsf. 

To preserve, or give colour in Cookery, many good dishet 
are spoiled ; but the rational Epicure, who makes nourishment 
the main ead of eating, will be content to sacrifice the shadow, 
to enjoy the substance. Vide 068. to No. 3^9. 

Opce for all, take care your vegetables are fresh ; for as the 
l^ishmonger often suffers for the sins of the Cook, so the Cook 
often gets undeservedly blamed instead of the Green-grocer. 

'* Succulent Vegetables are best preserved id a cool sbad]^ 
and damp place. Potatoes, Turnips^ Carrots, and similar 
Roots intended to be stored up, should never be claaDed from 
the earth adhering to them — and must be protected from the 
action of the air, and frost, by laying them in heaps, burying . 
them in sand or earth, &c. covering them with straw or mats. 

" The action of Frost destroys the life of the Vegetable, and 
it speedily rots." — Sup, to Bdinb, Encyclopedia. 

N. B. When Greens, &c. are quite fresh gathered t they will - 
not require so much boiling, by at least a third of the time they 
take, when they have been gath<^red the usual time those are 
that are brought to public markets. 

Mr. Appbrt has published his simple and unexpensive pro- 
cess of preserving fresh, both animal and vegetable foods, from 
Ihe season of produce, through the season of scarcity, in their 
full flavour and iexceltence, merely by applying beat in a due 
degree to the several substances, after having deprived them of 
all contact with the external air. 

There is not a Misrress of a Family who is rich enough to 
Jay by a stock of those Articles, afid not too rich to despise 
£conomy, who will not be benefitted by the perusal of Mr. 
Appert's Book, l^mo. 161^, or purchase La Chiuie du 
Gout, ^ torn. Paris, 1819. 

t ** Caariflowert and otfcer Vegetables are often boiled only •rilip,top«p«erTe their 
Beauty. For the look alone tbey had better not be boil^ at all, and almost a» 
veil for the uie, as in thii crude state they are tcaictrly ditcestible by the strongest 
•toinach* On the other hand, when over boiled, they beooroe vapid, and in « siaM^ 
similar to decay, in which they afibrd no sweet puriljing Joi«et to the body, but kMQ 
it with a mass of mere fecuiem mMler." 

8* 
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CHAPTER YI. 
FISH. 



The Marketing Tables at the end of this Work show 
when each kind of Fish is Best and Cheapest. 

This department of the business of the Kitchen requires 
considerable experience, and depends more upon practice than 
any other ; — a very few momentHy more or less, will thoroughly 
spoil Fishf ; which, to be eaten in perfection, — must never be 
put on the Table, till the Soup is taken off. 

So many circumstances operate on this occasion, it is almost 
impQsibJe to write general rules. 

There are decidedly different opinions, whether Fish should 
be piU into cold, tepid, or boiling water. 

We believe for some of the fame tbe Dutch Cooks have ac- 
quired, they are a little indebted to their situation, aflR)rding^ 
them a plentiful supply of Fresh Fish for litHe more than the 
trouble of catching it: — and that the superior excellence of the 
fish in Holland, is because none are used, unless they are 
brought alive into tbe Kitchen, (Mackerel excepted, which die 
tbe moment they are taken out of the water.) The Dutch are 
at nice about this, as Seneca says, the Romans % were ; who^ 

t WhMi the Copk has large dinners to prepare, and the time of lerrihg uncertain, 
she will set more credit by Fried, (No, 149 J or ttuwed, ^No. 164 J than by Boiled 
Tub. 

Mr. Ude, page 33S of his Cookery, advises, ■* If yott ane obliged to wait after the 
^ish is done, do n<4 let it remain in the water, but keep the water boiling, and put 
th* fish over it, and cover it with a damp cloth— wh«n the dinher it called fbr, dip the 
fish again in the water, and serve it up." 



The only circumstantial instructions yet printed for Prying Fi*h^ the Reader 
vill find in f^o. 145) : if this be carefully aad nicety attended to. you will have 
delicious food, and let the Fish £Bter remembev the Epitaph •/ the Mtuician at 
Mar*eille9^ 




i^m^ni 



trhich being read according to the French Gamut and pronounciation— is Ltt-^ole 
'■^La-'Mii-^La, 

X They had Salt Water preserves for feeding difierent kinds of Sea fish ^ those in 
the pMonds of LucuUus, at his death, sold for 2f ,000(. sterling. The prolific power of 
Fish is wonderful :'~tbc following calculations are from Petit, Hloch,end Leawc»« 
fiock. 

A Salmon of SO po«indt waght contained --»-•-•. 27,850 eggi« 

A middling sized Pike 148.000 

A Mackerel 546,681 

AOod •* ep34/)0» 
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dempUioing of the luxury of the times, says, ^' they are eome^ 
to that daintiness, that they will not eat a Fish, unless upon the 
same day that it is taken, that it may taste of the sea, as they ' 
express it.*' 

On the Dutch flat coast, the Fish are taken with nets ; — on 
our rocky coast they are mosily caught by bait and hook» 
which instantly kills them. Fish^are brought alive by land, to 
the Dutch markets, in wat^r-casks with air-holes in the top. — 
Salmon, and other fish are thus preserved in rivers, in a welU* 
hole, in the fishing-boat. 

Fish of bvert kind are best ^ome time before they begin 
to spawn — and are unfit for food for some time after they have 
spawned. 

The most convenient Utensil to boil Fish i?», is a Turbot- 
Kettlb, — ^this should be ^4 inches long, 'it wide, and 9 deep. 
It is an excellent vessel te boil a Ham in, ^c. ^e. , 

The good folks of this Metropolis are so often disappointed, 
by having Fish which have been kept too long, — that they are 
apt to run into the other extreme, and suppose that Fish will 
QOt dress well, unless it is absolutely a]ive. This is true of Lob- 
sters, ^c. (No. 176) and may be of Fresh water fish, but cer- 
tainly not of some Sea Fish* 

Several respectable Fishmongers and experienced Cooks 
have assured the Editor,* that they are often in danger of losing 
their credit, by fish too fresh, and especially Turbot and Corf^ 
which, like Meat, require a certain time before they are in the 
best condition to be dressed : — they recommend them to be put 
into Cold Water^ Salted in proportion of about a quarter of a 
pound of salt to a gallon of water, — Sea Water is best to boil 
Sea fish in, — and let them boil slowly till done ; the sign of 
which is, that the skin of the Fish rises up, and the Eyes tura 
white. 

It is the business of the Fishmonger to clean them, &c. bat 
the careful Gook wilt always wash them again. 

GAiiNisH, with slices of Lemon, — finely scraped Horserad- 
ish,— fried Oysters, No. 183— Smelts, No. 173 — or Whitings, 
No. 153. 

The Liver, Bjoe^ and Chitterlings, should be placed so that 
the Carver may observe them and invite the Quests to partake 
of them. 

N. B. Fish, like Meat, reguires more cooking in cold than^ 
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in warm weather ;-^f it becomes frozen*, it must be thaw- 
ed by the meaas we have directed for Meat, i a the 5th page of 
the ^ Chapter of the Radimeots of Cookery. To go to 
Market for fish, see Observations, after No. 182, aad the 
Marketiag Tables, at the end of this Work. 

FISH SAUCES. 

The KELTED Butter, No. 256, for Fish, should be thick 
enough to adhere to the Fish, and, therefore, roust be of the 
thickness of light Batter, as it is to be diluted with Essence of 
Anchovy, No. 433. 

Soy, No. 436. Mushroom Catsup, No. 439. Cayenne, 
No. 404, or Chiu Vine«ar, No. 405. Lebtons or Lem- 
on JuiGB, or Ariijvdd Lemon Juice, see No. 407*, &e. are 
expected at all well served Tables^ 

Cooks, who are jealous of the reputation of their Taste, and 
Housekeepers who value their Health, wiU prepare these ar^ 
tides at home ; — there are quite as many reasons why they 
should, as there are for the preference usually given io Home- 
haJced Breads and Hom^^hrewed Beert, &c. see Accuin oo 
AdulteratioDs of Bread, Beer, Wine, Tea, Coffee, Vin* 
eqar, Mustard. Pepper, &c. *' Indeed, it would be diffi- 
eult to meution a single article of food which is not to be met 
with in an adulterated state ; and there are! some which are^ 
scarcely ever to be procured genuine.'' l^mo. 1820, page 3, 
dnd Edition. 

N. B. The Liver of the Fish, pounded and mixed with 
Parsley and Butter, with a little Lemon Juice, ^c. is an ele- , 
gant and inoffensive reliiih to Fisb. See No. 288. « Mush- 
ROOM Sauce Extempbre, No. 307, the Soup of Mock Turtle, 
No. 247, will make an excellent Fish Sauce. 

On the comparative nutritive qualities of Fish, see N. B. to 
No. 181. 

* Fith it ▼eryfireqnentlf sent home fh»eii by the Fith monger, to whom an /c«- 
h^ujfc U now as neeetiary an appendaji^? (to pi-eserve Fish) -as it is to a Confectioner. 

t^ee AecuinonBn'win9~l3ma.l829>-and •' Hom« Brewed Ale," by a House- 
keeper, Robinson. 18t)4, in page 18: our Koiisekeeper tells as. that '" a poor widow 
in hia neighbourhood, has ntted up a Brewery for the *uni of eighteen pence iter- 
Ung I A butter-tnb (price nine-pence) it her mash-tub , three half tui>s nf ^..laWer 
size, Tat threC'penee each) are hvr coolers— -wuh tht-se -jhx* brew* ha'f ■ b«js)>cl of matt 
at a tiint .and declares that she finds her Home ^^rewud Me very comfhrtabie *•- 
<feeiL**«^S«ea)i» RftwlJnsoB on fiwwini; Mall h^wrfn- Domestk tm* 
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CHAPTER VII. 

BR0TH8 AND SOUPS. 

The Cook mnst pay continual attention to the conditioD of 
her Stewpatisf and Soup-kettles, &c. vvhicb should be exam- 
ined every time they are used. The pntdent Housewife wiU 
earefuUy examine the condition of them herself at lewU once a 
month. Their Covers also must be kept perfectly clean and 
Tvell tinned, and the Stewpans not only on the inside, but about 
a couple of inches on the outside : many mischiefs arise firom 
their getting out of repair, — and if not kept nicely tinned, aU 
your good work will he in vain ; the Broths and Soups will 
look green and dirty, — taste bitter and poisonous, and will be 
spoiled both for the Eye and Palate, and your credit will be 
lost. 

The Health, and even Life of the family depeods upon this, 
and the Cook may be sure, her employers bad rather pay the 
Tinman's bill than the Doctor's ; therefore, attention to this 
cannot fail to engage the regard of the Mistress, between whom 
and the Cook, it will be my utmost ^deavour to promote per- 
fect Harmony. 

Jf a servant has the misfortune to scorch or blister the tin" 
ning of her Pan'J^, which will happen sometimes to the most 
caret ul Cook, — I advise her, by all means immediately to ac- 
quaint her employers, who will thank her for candidly mention- 
ing such an accident; and censureber deservedly if she conceal it. 

Take care to be properly provided with Sieves and Tammt 
cloths, Spoons, and Ijaules, — make it a rule without an ex~ 
ceptionf never to use them till they are well cleaned, and thor- 
oughly dried, — nor any Stewpans, &&,. without first washing 
thetn out with boiling water, and rubbing them well with a dry 
cloth and a little bran, to clean them from grease, sand, &c. or 

t We prefer the Ibrm of a Stewp«n«to the Sotip-Pot,— the former n raore conTeii- 
ient to tkim ; the most useful size is 13 inches duimeter bv 6 inches deep ; this we 
would have of Silver, or Ir(ai,or Copper lined (not plated) with Silver. 

t ThU mmv be alway* avoided by Browning your meat in the Fryingpan^W is thS 
browning of the meat that destroys the Stewpaiv 
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any bad smell they may have got wDce tbay were last used ; 
sever neglect this. 

Though we do not suppose our Cook to be such a naughty 
Slut, as to wilfully neglect her Broth Pots, &c. yet we may 
recommend her to wash them immediately, and take care they 
are thoroughly dried before the fire, before they are put by, 
and to keep them in a dry place, for damp will rust and de- 
stroy them very soon : attend to this the first moment you caa 
spare after the dinner is sent up : never put by any Soup, Gra- 
vy, &c. in a metal utensil ; in which, never keep any thing 
longer than is absolutely necessary for the purposes of Cookery, 
the acid, vegetables, and fat, &c. employed in making them 
are capable of dissolving them ; therefore stone or'eartbeo ves« 
sels should be used for this purpose. 

Si«EWPAN8 AND Soup "POTS, with thjck and round bottoms, 
(such as saucepans are made with) will wear twice as long, and 
are cleaned with half the trouble, as those whose sides are 
soldered to the bottom, of which Sand and Grease get into the 
joined party and it is next to an impossibility, to dislodge ilk 
The Editor claims the credit of having first suggested the im- 
portance of this construction o( these utenf^ils. 

Take care that the Lids fit as close as possible, that th« 
Broth, Soup, and Sauces, &c..may not waste by evapor&tion. 
They are goodfor nothing, unless they fit tight enough to keep 
the Steam in, and the Smoke out. 

Stewpans and saucepans should be always bright on the up- 
per rim where the fire does not burn them : but to scour them 
all over, is not only giving the Cook needless trouble, but wear- 
ing out the veHsels. 

Cultivate habits of regularity and cleanliness, &c. in all your 
busineSM, which you will then pet thnugh easily and comforta- 
bly. I do not mean the restless spirit of Molidusta^ '' the Tidi^ 
One," who is always frisking about, in a wnirlpool of bustle 
and confusion ; and in always dirty, under pretence of being 
always cleanings 

Lean juicy Beef, — Mutton, — or Veal, — form the basis of 
Broth : — procure those piei-es which afiurd ttie most and the 
richest surculence, .ind as fresh killed as possible^. See Tbb 
Markbtino-Tables at the end of this work. 

t In genfml, it has been considered tbe best Economy to use the ebeapeit and most 
kilenor meats for Soup, >'cc. aad to boil it down tiH it is entirely destroyed, and haro- 
hr worth putting in the Mo»-tub. This is h talse Frtiga'ity ; buy good fiue9 tff 
Mma, mnd mUy tttm them till they are dane wough fa ^ egteth 
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Stale meat will make your Uroth grouty and bad tasted, and 
Fat meat is only wasted. This only applies to those Brotbs 
which are required to be perfectly clear : we shall show here- 
after, in No. ^9, that Fat and Clarified Drippmgi may be so 
combioed with Vegetable Mucilage, as to afford, at the small 
cost of ONE Pfili^NT P£& QuA&T, a fiourishiug, and palatable 
Soup, fully adequate to satisfy Appetite, and support strength : 
this will opeo a new source to th(»e benevoleot housekeepers, 
who are disposed to relieve the Poor, — and show the iodus- 
trious classes bow much they have it io their power to assist 
themselves, and rescue them frdm being objects of Charity de- 
pendent on the precarious bounty of others, — by teaching them 
how to obtain^ a <iheap, abundant, salubrious, and agreeable all- 
meat for themselves and families. 

This Soup has the advantage of being very easily and Tery 
soon made, with no more fuel than is necessary to warm a 
room, — those who have not tasted it, cannot imagine what a 
sahibrious, savoury and satisfying Meal is produced by the ju- 
dicious combination of cheap homely ingredients. 

Scotch Barley Broth, (204) will furnish a Good Dinner 
of Soup and M eat for Fioe-pence per Head^ Peasb Soup 
(2*21) will cost only Six^pence per Quarts Ox Tail Soup 
(240) or the same Porj!4ble Soup, (252) for Five-pence per 
Quart.and (224) an excellent Gravt Soup for Four-pence half- 
penny per Quart. Duck Giblet Soup, (244) for Three-pence 
per Quart, and Fowls'* Head Soup in the same manner for 
still less. No. 239 will give you a good and plentiful Din^ 
ner for Six people for Two Shillings and Two-pence, See 
also Shin of Beef stbwed, (493) and Alamode Bhef 
(502.) 



broth herbs, soup roots, and SBASON2K09. 

Scotch barley, 5i04, 

pearl barley, 

Flour, 

Oatmeal, 572,, 

Bread, 

Baspings, 

Peas, 

Beans, 



Rice, 

Verinfcelli, 

Maccaroni, 

Isinglass, 

Potato mucilage, 448, 

Mushrooms^ 439, 

Champignons, 

Parsnips, 213, 



, * MiahrMtn Catsup, made ai 439 or 440, wUl.antwer all the pnrpofc atftmbtoaata 
' la 9«Hp or nueevtiMi ao lUHW-room duwld tie witfaout a ttock oCit. 
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Carrots, 212^ 

Beet roots, 

Tarnips, 208, 

Chirlick, 

ShaUots, see 402, 

Onions,* 

Leeks, 

Cucumber,! 

Celerj, 214, 

Celery seed,! 

Cress seed, see 397,|| 

Parsley,!! see N. B. to 261. 

Common Thyme,|| 

Lemon Thyme, jl 

Orange Thyme,|| 

Knotted Marjorum^lj 417| 



Sage,!! 
Mint, 398, 
Winter Savoury ,J| 
Sweet Basil,|| 897, 
Bay leaves, 
Tomatoe, 
Tarragon, 396, 
Chervil, 
Burnet, 399, 
AU8pice,§ 412, 
Cinnamon,§ 416,*^ 
•Ginger,§ 411, 
Nutmeg,<S 
Clove, 414, 
Mace, 
Black pepper, 



* All Cooks agree in this opmion 
JVo Mxoury dith toithotU an Ov] 



an 05IO9. 

Sliced Oniont fried, see No. 299, and note under No. 517, with some 
butter and flour, till they are browned, and rubbed through a sieve, 
are excellent to heighten the colour and flavour of brown soups and 
sauces, and form the basis of most of the Relishes furnished by the 
Restaurateurs — as we guess from the odour which ascends from their 
Kitchens, and salutes our olfactory nerves en passant. 

The older and drier the Onion, the stronger its flavour, and the 
Cook will regulate the quantity she uses accordingly. 

t Burnet has exactly the same flavour as Cucumber ,-^8ee Burnet 
Vinegar, No. 899. 

f The concentration of flavour in Celkrt and Cress Seed is 
such, that half a drachm of it, Jmely pounded, or double the quantity 
if not ground or pounded, costing only one-third of a Farthing will 
impregnate half a gallon of soup with almost as much relish as two 
, or three heads of the fresh vegetable, weighing seven ounces and 
costing Two-pence, This valuable acquisition to the Soup-pot de- 
serves to be universally known. See also No. 409, Essence of Cele- 
ry. This is the most frugal Relish we have to introduce to the Econ- 
omist — but that our judgment in Palatics may not be called in ques- 
tion by our fellow mortals, who as the Craniologists say, happen to 
have Ae Organ of Taste stronger than the Organ of Accumulativt- 
ness, we must confess, that, with the flavour, it does not impart the 
delicate sweetness, &.c. of the fresh Vegetable : and when used, a bit 
of sugar should accompany it. 

II See No. 419 and No. 420, and 459. Fresh green Basil is sel- 
dom to be procured. When dried, much of its fine flavour is lost^ 
which is fully extracted by pouring wine on the fresh leaves, 397. 

To procure and preserve the flavour of sweet ahd savourt 
HERBS, celery, &c. these must be dried, kc. at home. (See 417* and 
461.) . 

§ See (No. 421) and (No. 457.) 
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L«iifon*l^el, 407 and 408, l SeTiHe oraiige-j«iice,f 

White pepper, £tseikce of Askchoyy, 433. 

Lemon-juice/ 1 

The above materials — Wine and Mushroom Catsup, 439, 
coml^ned in various proportions, — will make an endless varie- 
XyX of excellent Broths and Soups, quite as pleasant to the 
Palate, and as useful and agreeable to the Stomach, as con- 
suraing Pheasants and Partridges, and tbe lonf list of inflam- 
matory piquante^ and rare and costly articles, recommended 
by former Cookery-book makers, whose elaborately compound- 
ed Soups, are like their Made Dishes ; in which, though va- 
riety is aimed at, every thing has the same Taste^ — and noihr 
ing its own. 



*If you have not fresh orange or Lemon Juice, or CoxweU's 
crystallixed Lemon Acid, the artificial Lemon jmee No. 407 is «' 
good sa'bstitute for it. 

t ThejiUee of the Seville Orange is to be preferred to that of the 
Lemon, — the Flavour is finer and the Acid milder. 

t The erudite editor of the Almanack des Gourmands j tells us, that 
ten folio volumes would not contain tbe Receipts of all the Soups 
that have been invented in that Grand School of Good Eating, the 
Parisian Kitchen. 

We add the following Directions for Soa[7P-Mi,xiNO from the cele- 
brated French Chemist, Parmentier : 

Regies generates pow la Preparation des Bouillons Alimentaires, 

1. Viande saine, et convenablement saignee. 

2. Vaisseanx de terre, de preference k ceux de m^tal, parce qne 
les premiers sont moins conducteurs de la chaleur, et qu'une fois 
^chaufies, un peu de cendre chaude entretient rebuUition iegdre que 
Ton dpsire. / 

3. Eau en qnanttte double du poids k celle de la viande employee. 

4. Suffisante quantity de sel commun pour faciliter la s^paratioM 
de Talbumine, ainsi que sa coagulation sous forme d'ecnrae. 

5. Temperature capable de porter le melange k Tebullition pea- 
dant tout le temps que I'ecume se rassemblera k la surface du liquide, 
et qu'on aura soin d'en separer exactement. 

6. Temperature plus basse apr^s I'opcration precfedente, et ton- 
jours constante, afin que le liquide ne fasse que fr6mir l^gerement, 
pour donncr le temps aux substances nutritives, colorantes et extrac- 
tives, contenues dans Tordre qui convient k leur solubility." — VaU" 
MENTiER, Code Pkarmaceutiqiuie, 1811, p. 444. 

9 
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The general fatdt of our English Soitps, seems to he th^ 
mwphxfmeni of an excess of Spice, and too smali a proportion 
•f Roots and Herbs.* 

Besides the Ingredients I have enumerated, many Culinarj 
scribes indiscriminately cram into almost every Dish (in such 
inordinate Quantities, one would suppose they were working 
for the os^es^os-palate of an Indian Fire- Eater) Anchovies, 
Garlick,+ Bay leaves, and that hot fiery spice Cayenn^ pepper. 
This which the French call (not undeserved) Piment enragi^ 
404, has somehow or other, unaccountably acquired a charac- 
ter for being very wholesome^ — whilst the milder Peppers and 
Spices are cried down, as destroying the sensibility of the Pa- 
late and Stomach, &c. and being the source of a thousand mis- 
chiefs. We should just as soon recommend Alcohol as be- 
ing less intoxicating than Wine, 

. The best thing that has been said in praise of Peppers ig, 
^' that with all kinds of Vegetables, as also with Soups (espe- 
cially vegetable soups) and Fish, either BlacJc or Cayenne 
Pepper may be taken freely : they are the most useful stimu- 
lants to Old Stomachs, and often supersede the cravings for 
strong drinks ; or diminish the quantity otherwise required." 
See Carlisle on Old Age, A certain portion of Condiment 
is occasionally serviceable to excite and keep up the languid 
action of feeble and advanced Life ; we must increase the 
stimulus of our aliment as the irritability of our system increase 
es. We leave Oiose who love these things^ to use them as they 
like ; their flavours can be very extemporaneously produced 
by Chilly-juice, or essence of Cayenne 405, Esballot wine 
40% and l^ssence of ^ncbovy 433t 

••* Po^e «fc Lfgumetf point de CuiHnicre,'" is a favourite culinary adage of the 
French kitchen ; and deserves to be so : a better soup may be made with a couple 
of pounds of Meat and plenty of Vegetables, than our common cooks will make you 
with four times that quantity of meat; all for want of knowing the uses of SoUp 
roots, and Sweet and Savoury herbs. 

t Many a good dish is spoiled, by the eook not knowing the propei- use of this, 
which is to give a flavour, and not to be predominant over the other ingredients : a 
morsel mashed with the point of a knife, and stirred in, is enough. See No. 402. 

I Foreigners have strange notions of English Taste, on which one of their Cnii* 
nary Prwessors has made the foltowing comment : ** The organ of Taste in these 
Utander* is very different from our fielicate Patete^— and sauce that would exoori« 
ate the palate of a Frenchman, would be hardly ;»t9uonf«.tnoiigh to make any im- 
pression oq that of an Englishman ;r"thus, ihey prefer Port to Claret," &c. As far 
•4 concerns our Drinking, we wish there was not quite so much truth in Monsieur'* 
remarks ; but the characteristic of the Fi*ench and English kitchen, is Sauce vjUh" 
9Ut Subftance—wnA Substance wUhout Souce* * 

To make Cayenne of English Chillies of in&i ly finer flavour than the IndiaQa 
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There is no French Dinner without Soup, which is regard- 
ed as an indispensable Gvtriurt ;-^it is commonly followed 
by " le Coup iTApres,'^ a Glass of pure Wine, which ihey 
consider so wholesome after Soup, that their Proverb says, the 
Physician thereby loses a Fee. Whether the glass of Wine 
be so much more advantageous for the Patient than it is for his 
Doctor, we know not, but believe it an excellent plan to begin 
the Banquet with a basin of good Soup, which, by moderat- 
ing the Appetite for solid Animal food, is certainly a salulife* 
rous custom. Between the Roasts and the Entremets, they in- 
troduce " fe Coup du MUieu," or a small glass of Jamaica 
Rum, or Essence of Punch, see 471 ; or Cdracoa 474. 

It is a Custom which almost universally prevails in the 
Northern parts of Europe, to present a Dram or glass of Li- 
queur, before sitting down to Dinner : this answers the double 
purpose of a whet to the Appetite, and an announcement that 
Dinner is on the point of being served up. Along with the 
Dram, is presented ou a waiter, little square pieces of Cheese, 
slices of cold Tongue, and dried Tongue, and dried Toast ac- 
companied with fresh Caviar* 

We again caution the Cook to avoid Ooer-Ssasoning^ es- 
pecially with predominant flavours, which, however agreeable 
they may be to some, are more extremely disagreeable to 
others, see page 52. 

ZiJst 255, Soy 436, Cavice, Coratch, Anchovy, 433, Cur- 
ry powder 455, Savory Ragout Powder 457, Soup Herb 
Powder 459 and 460, Browning 322, Catsups 432, Pickle 
liquor, Beer, Wine, and Sweet Herbs, and Savory Spice 460, 
are very convenient auxiliaries to finish Soups, &c. 

The proportion of Wine (formerly Sack, then Claret, now 
Madeira or Port) should not exceed a large Wine-glassful to 
a Quart of Soup : — this is as much as can be admitted, with- 
out the vinous flavour becoming remarkably predominant ; 
though not only much larger quantities of Wine, (of which 
Claret is incomparably the best, because it contains less spirit 
and more flavour, and English palates are least acquainted with 
it) ; but even veritable Eau de Vie is ordered in many books, 
and used by many (especially Tavern Cooks) — so much are 
their Soups overloaded with relish, that if you will eat enopgh 
of them they will certainly make you Drunk, if they don\ 
make you Sick. All this, frequently arises from an old Cook 
measuring the excitability of the Eaters' palates by his own, — 
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tfbich may be so bluoted by iocessaot Tasting;, tbat to awaken 
it, requires Wioe instead of water, and Cayenoe and Garlick, 
for Black pepper and Onion. 

Old Cooks are as fond of Spice, as Children are of Sugar^ 
and season SOUP, which is intended to constitute a principal 
part of a Meal, as highly as SAUCE, of which only a spoonful 
may be Relish enougb for a plate of insipid Viaods^ See Obe. 
to 365. — However we fancy these, large quantities of Wine, 
&c. are oftener ordered in Cookery Books than used in the 
Kitchen ; — practical Cooks have the Health of their employ- 
ers too much at heart, — and love '* Sauce a la Langue^* too 
well, to overwine their Soup, &c, 

Truffjles and Morels* are also set down as a part of most 
receipts. These, in their Green state, have a very rich, high 
flavour, and are delicious additions to some dishes, or sent up 
as a stew by themselves, when they are fresh and fine : but in 
this state they are not served up half a dozen times in a year, 
at the first tables in the kingdom : when dried, they become 
mere " chips in pottage^* and serve only to soak up good 
Gravy, — from which, they take more Taste than they give. 

The Art cf composing a rich Soup, is so to proportion the 
several ingredients one to another, tbat no particular taste be 
stronger than the rest ; but to produce such a fine harmonious 
relish, that the whole is delightful ; — this requires that judi« 
cious combination of the materials which constitutes the *' chef- 
d^muvre^^ of Culinary Science. 

In the first place, take care tbat the Roots and Herbs be 
perfectly well cleaned ; proportion the Water to the quantity 
of Meat, and other ingredients, — generally a pound of meat to 
a quart of water, for Soups ; and double that quantity for Gra- 
vies. If they Stew gently^ little more water need be put in at 
. first, than is expected at the end ; — for when the Pot is coher- 
ed quite close and the fire gentle, very little is wasted. 

Gentle Stewing is incomprably the best, — the Meat is 
more tender and the Soup better flavoured. 

It is of the first importance, that the Cover of a Seup Ket- 
He should fit very close,— *or t)ie broth will evaporate before 
you are aware of it. The most essential parts are soon evapo- 
rated by Quick Boiling, without any bemefit, except to fatten 

* We tiwd to make Cattup of these by treating Uiem like Muiluooin^ 439, but d id 
not ittceeed. 
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(he fortunate Cook who inhales tbem. An evident proof that 
these Exhalations*' possess the most restorative qualities, is, 
that THE Cook — who is in general the least Eater — is, as 
generally, the Fattest person in the Family, from continually 
being surrounded by the Quintessence of all the food she dres- 
ses ; whereof, she sends to her Master only the fibres and 
calcinations, who is consequently Thin, Gouty , and the Vic- 
ti(ki of Diseases arising from insufficient nourishment. 

It is not only the fibres of the meat which nourish us — but 
the Juices they contain — and these are not only extracted but 
exhaled, if it be boiled fast in an open vessel. A succulent 
soup can never be made but in a well closed vessel, which pre- 
serves the nutritive parts by preventing their dissipation. This 
is a fact of which every intelligent person will soon perceive 
the importance. 

Place your Soup-pot over a moderate fire, which will mak$ 
the water hot, without causing it to boil-^for at least half an 
Hour ; if the water boils immediately, it will not penetrate the 
meat, and cleanse it from the.clottc^d blood, and otherr matters 
which ought to go off in scum ; the meat will be hardened all 
over by violent H§at, will shrink op as if it was scorched, and 
give hardly any Gravy ; on the contrary, by keeping the Wa- 
ter a certain time heating without boiling, the Meat swells, be- 
comes tender, its fibres are dilated, and it yields a quantity of 
Scum, which must be taken off as soon as it appears. 

It is not till after a good Half Hour's hot infusion, that wo 
may mend the Fire, and make the Pot boil ; still continue to 
remove the Scum, and when no more appears, put in the Veg- 
etables, &c. and a little salt. These will cause more Scum to 
rise, which must be taken off immediately ; then cover the pot 
very closely, and place it at a proper distance from the fire, 
where it will boilv^ry gently andequally.and by no means fast. 

By quick and sth^ng Boiling, the volatile and finest parts of 
the ingredients are evaporated, and fly off with the steam, and 

• ♦* A poor man being retj hungry, «teid so long in a Cook's shop, who xrm dish* 
ing ap meat, that his stomach was satnfied with only the smell thereof. The Cholerie 
Cook demanded of him to pay for his breakfast : the poor man denied luivinir had 
any, and the controrersy was referred to the deciding of the next man that shoald 
pass by, who chanced to be the most notorious Idiot in the whole city : he, on the 
relation of the matter, determined that the poor roan's money should be put betwixt 
two empty dishes, and the cook should be recompensed with the jingling of Ute 
poor roanV money, as he was satisfied with the smell of the Cook's meat.** This is 
affirmed by eredibie wviten as no flUile, bat an nadoubted truth.— jFW/i^rV JETpltf 
State. 

9* 
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tbeGoarser parte are rendered soluble ; — so you lase the good, 
aod get the bad. 

Soups will generally take from Three to Six hours. 

Prepare your Broths and Soups the Efvemng before ytm 
V)ant them. This will give you more time to attend to the resi 
of your Dinner the next day ; and when the Soup is cold, the 
Fo^maybe much more easily and completely removed froraL 
the surface of it : — when you detant it, take care not to disturb 
the settlings at the bottom of the vessel, which are so fine, that 
they will escape through a Sieve, or even through a Tammis^ 
which is the best strainer, — the Soups appear smoother and fi- 
ner---and it is much easier cleaned than any sieve. If you 
shmn it while it is Hot, pass it through a clean Tammis or 
Napkin previously soaked in cold water ; the coldness of this 
will coagulate the Fat and only suffer the pure broth to pasa 
through. 

The full flavour of the Ingredient^can only be extracted by 
very long and slow simmering ; — during which, take care to 
jyrevent Evaporation by ctyvering the Pot as close as possible : 
the best Stewpot is a Digester. 

Clear Soups must be perfecdy transparent, — Thickened 
SouPs, about the consistence of rich Cream, — aod remember 
that Thickened Soups require nearly dovhle the quantity of 
Seasoning. The Fiquance of Spice, S^c, is as much blunted 
by the Floor ana Butter, as the Spirit of Rum is by the addi* 
tion of Sugar and Acid ; so they are less salubrious, without 
being more savoury — from the additional quantity of Spice, 
&c. (hat is smuggled into the stomach. 

To THICKEN AND GIVE BoDT TO SoUPS AND SaUCBS, tfao 

following materials are used — tbey must be gradually mixed 
with the Soup, till thoroughly incorporated with it ; and it 
should have, at least, half an hour's gentle simmering after : 
if it is at all lumpy, pass it through a Tammis or a fine Sieve. 
Bread raspings, Bread, Isinglass, Potatoe mucilage, (448) fat 
skimmings and Flour, (248) — or Flour and Butter, or Flour ; 
Barley, see (204), Rice, or Oatmeal and water rubbed well to- 
gether, see (257) in which this subject is fully explained. 

To give that GhUiiums quality so much admired in Mock 
Turtle, see (198), and note under (247), (252), and N. B. t» 
(481.) 

To their very rich Gravies, &c, the French add the white 
meat of Partridges, Pigeons^ or Fowls, pounded to a pulp^aad 
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robbed through a sieve : — a piece of Beef» which has beea 
boiled to make Broth, pounded in the like maDoer, with a bit 
of butter aod flour^see Ohs, to (485*) aad (503)^ and gradual- 
ly incorporated with the Gravy or Soup, wfll be found a satis- 
iactory substitute for these more expensive articles. 

Meat Jrmn which Broth has been made^ (186*) and (252,) 
and all its juice has been extracted, is then excellently well 
prepared for potting, see (503), and is quite as good, or bet-"^ 
ter than that which has been baked till it is dry* ; indeed if it 
be pounded, and seasoned in the usual manner, it will be an 
elegant and savoury Lamcheon or Supper^ — and costs nothing 
but the trouble of preparing it, which is very little, and a Rel^ 
ish is procured, for Sandwiches S^c. (504), — of what hereto- 
fore has been, by the poorest Housekeeper, considered ike pev" 
fuisite nf the Cat. ^ 

Keep §ome spare Broth, lest your Soup liquor waste in boil- 
ing and get too thick, and for Gravy for your Made Dzshbs, 
various Saucbs, &c. for many of which it is a much better ba- 
sis than Melted Butter. 

The Soup of Mock Turtle, and the. other thickened 
Soups (247), will supply you with a thick Qravy Sauce fof 
Potdtry, Fish, Ragouts, ^c; and by a little management of 
this sort, you may generally contrive to have plenty of Qood 
Gravies and Good Sauces with very little troij^le or expense. 
See also Portable Soup, (252.) 

If Soup is too thin or too weak, take off the cover of your 
soup-pot, and let it boil till some of the watery part of it has 
evaporated, or else, add some of the Thickening materials we 
have before mentioned ; and have at hand some plain Brown- 
ing : see (322), and the Obs. thereon. This simple prepara- 
tion is much better than any of the compounds bearing that 
name, as it colours Sauce or Soup, without much interfering 
with its flavour, and is a much better way of Colouring theoi 
than burning the surface of the Meat. 

When Soups and Gravies are kept from day to day, in Hot 
weather, they should be warmed up every day, and put into 
fresh scalded tureens, or pans, and placed in a cool cellar ; — in 
Temperate weather^ every other day may be enough. 

^MftlM Oravy te not eoiipletely dctiacd tmrn it, the «rticle potted will rtej wott 
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We hope we have now put the common Cook into posstession 
of the whole arcana of Soupmaking, without much trouble to 
herself, or expense to her employers ; and that it will not be said, 
in future, that an Englishman only knows how to make Soup 
in his Stomach, by swilling down a large quantity of Ale, or 
Porter, to quench the thirst occasioned by the Meat he eats : 
John Bull may now make his Soup ^ secundum artem^* and 
save bis principal viscera a great deal of trouble. 

*^^* Ln the following Receipts we have directed the Spicesi- 
and Flavouring to he added at the usual time ; but it would 
greatly diminish the expense^ and improve the Soups, if the 
Agents employed to give them a Zest^ were not put in ahtyvefif' 
teen minutes before the finish^ — and half the quantity of spice, 
Sfc. vxmld do, A strong Heat soon dissipates the spirit of the 
Wine, and evaporates the aroma and flavour of the Spices and 
Herbs, which are volatile in the heat of Boiling water. 

In ordering the proportions of meat, butter, wine, S^c. 
the proper quantity is set down, and less will not do ; we have 
carried Economy quite as far as possible without " spoiling the 
Broth for a halfpenny-worth of Salt^ 

I conclude these remarks, with observing, that some persons 
imagine that Soup tends to relax the Stomach — so far from 
being prejudicial, we consider the moderate use of such liquid 
nourishment, to be highly salutary. Does not our food and 
drink, even though cold, become in a few minutes a kind of 
warm Soup in the stomach ; and, therefore, Soup, if not eaten 
too hot, or in too great a quantity, and of proper quality, is 
attended with great advantages, especially to those who drink 
but little. 

Warm Fluids in the form of Soup, unite with our juices 
much sooner, and better, than those that are cold and raw — on 
this account. Restorative Soup is the best Food for those 
who are enfeebled by Disease or Dissipation, and for old peo- 
ple, whose Teeth and Digestive organs are impaired. 

•• Half ralttiKsed to Chyle— the liquid food 
ReadteBt obeys th* ainmiUtting powen.** 

' After catching Cold, in Nervous Headachs, Colics, Indiges- 

tThete«Ecoiiomitt8 recommend to be pounded ; they certainly 'go farther, m 
they call it ;~bat we think they go toofiur, for they go thrmigh tlic tiero, and 
m&e the wmp grouty. 
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tions, and different kinds of Cramp and Spasms in the Stomach, 
warm Broth is of excellent service. 

After iotemperaie feasting, to giva the Stomach a holiday, 
for a day or two, by a diet on Mutton Broth, No. 564, or No. 
5^7%, (Mr Vegetable Soup, No. 918, &c. is the best way to re- 
store its Tone. See Peftic Preoej^ <* The stretching any 
power to its utmost extent, weakens it. If the Stomach be 
every day obliged to do as much as it can* U will every day be 
able to do less. A wise traveller will never force hfs horse to 
perform as much as he can, in one day, upon a long journey." 

To WAEM Soups, 6fc, No. 485. 

N. B. With the PORTABLE Soup, No. 554, a pint of Broth 
may be made in five minutea {at Three Pence. 
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RUDIMENTS OF COOKERY. 

CHAPTER VIII. 
GRAVIES AND SAUCES. 



^ The Spirit of each dith, and ZettoftAU 
Is what ingenious Cooks the Relith call ; 
For though the marlcet tends in loads of food. 
They all are tasteless, till that makes them good.*' 

King's Jrt of Ceokert^, 



** Ex parvisy compfmere magnaP 

It is of as much importance that the Cook should know ho vr 
to make a boat of good Gravy for her PouUry, ^c. as, that it 
should be sent up of proper cotnplezibo, and nicely frothed. 

Jo this Chapter we shall endaavour to introduce to her all 
the Materialsf which give flavour in Sauce, which is the Es* 
uence of Soup^ and intended to contain more relish in a Tea* 
spoonful, than the former does in a Tabkspoonftd, And we 
hope to deserve as much praise from the Economist, as we do 
from the Bon Vivant ; as we have taken great pains to intro- 
duce to him the methods of making Substitutes for those ingre* 
dients, which are always expensive, and often not to be had at 
all. Of these, those who have large families, and limited in- 
comes, will no doubt be glad to avail themselves. 

The Reader may rest assured, — that whether he consults 
this Book to diminish the expense, or increase the pleasures of 
Hospitality, — he will find all the information that was to be 
obtained up to 1822, communicated in the most unreserved and 
intelligible manner. 

A great deal of the Elegance of Cookery — depends upon tlie 
Accompaniments to each dish being appropriate and well adapt- 
ed to it* 

We can assure our reader^ no attention has been wanting on 
our part to render this department of the work worthy their pe* 

t See in para M^97-M, a Catalogue of die IngiedieDti now vied ia 
Soup*, Saveet, &et ^ 
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rusal :«— each Receipt, is the faithful narrative of actaal and 
repeated ezperimeats, — and has received the most deliberate 
coDsideratioQ before it was here presented to them. — It is given 
in the most circumstantial manner, and not in the technical, 
and mysterious language former writers on these subjects seem 
to have preferred : — by which their directions are useless and 
unintelligible to all who have not regularly served an appren- 
ticeship at the Stove. 

Thus, instead of minutely enumerating the Quantities and ex- 
plaining the process of each composition, they order a ladleful 
of Stodkj — a pint of Consomm^, — and a spoonful of CuUis ; as 
if a Private Family Cook had always at hand a soup-kettle full 
of Stocky a store of ConsommS, and the larder oi Albion House 
-^and as if Spoons and Pennyioorihs were the same in all ages* 

It will be to very little purpose I have taken so much pains 
to teach bow to manage Roasts and Boils, — ^if a Cook cannot 
or will not make the several Sauces that are^ usually sent up 
with them. 

The most homely fare may be made relishing, and the roost 
excellent and independent, improved by a well made Sauce*,— 
4X9 the most perfect Picture may by being well varnished. 

We have, therefore, endeavoured to give the plainest direc- 
tions, how to produce with the least trouble and expense-f pos- 
sible all the various compositions the English kitchen affords, and 

* ** It is the duty of a good Sauce,** lays the editor of the Ahnanaeh des Gour- 
mandi, ** to intinaate itself all r<Hiiid and about the maxillary riatida, and imper* 
eeptibly awaken into activity each ramification of the Organs of Taste : if not suffi- 
eientiy savoury, it cannot produce this effect, and if too /vouafito, it will paralT«e« 
instead of exciting, those delicious titillationt of tongue, ana vibrations of Palate, 
that only the most aecomplished Philosophers of Che Moafh can produce on the hig^- 
1 y educated palates of thriee happy Grand* Geurmun<U.^ 

t To save Time and Trouble is the most valuable frugality; and if the mistress 
of a family will condeseendto devote a little time to the profitable and pleasant 
employment of preparing some of the Store Sauce§9 especially Nos. 322, 402, 404, 
413,439,433, 439,454; these, both Epicures and ISoonoraists will avail themselves 
mi the advantage now given them,orpreparing at home. 

By the help of these, naany Dishes may be dressed in half the usual Time,— and 
with half the Trouble and £xpense,--and flavoured and ftoished with much more 
eertainty than by the common methods. 

Av small portion of the Time which young Ladles sacrifice to torturing the strings 
of their FlatuhForte, employed in obtaining Domestic Accomplishments— might 
pot make them worse wives, or less agreeable Companions to their Husbands* This 
was the opinion 200 years ago. 

** To speak then of the Knowledge which belongs unto otir British Housewife— f 
hold the most principal, to be a penect skill in Cookery : Sh«e that is utterly igno* 
rant therein, may not by the Lawes of strict Justice, challenge the freedom of Mar- 
riage—bemuse indeede Shee can perform bat half her vow.—- Shee may love and 
ob^«butshee cannot <^erish and keepe her ihisband.**— (7. Markham^* English 
Hotueteife* 

. We hope oar fiiir Readers will forgive us* for telling them, that Economy in a 
Wif^i is tae most certain Charm to ensure the Afiection and Industt^ of a Husband, 
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hope td pmm^ fiot only a wMsBone, but^^^ntoAbte fWrTety t^ 
edit all tMtes and all pedHfts ; so tbat a cdok miay giv« satit- 
tactioa id aH fatnilies : the mone combiiMilidiia of this scm sha 
IS acquati^ted tviifa, %b6 better she will c^ymprebend Iha managiB- 
iil«nt of every otie of them* 

We have r^efctad some OuUdHdish Fattag^dB^fmiA aisoD* 
vietion they were by ao means adapted to «a £)agli8h pakte ; 
if they have been received into some Englifth boobs, for the 
take of swelling the volumes, we believe they will never be re* 
cfiived by an English stomach unless for tile reirsoA they were 
admitted into the Cookery book ; i. e. btfeaase be has nolhlog 
ebe to pot into it. 

However, '* hs jKmpetises BagateUes de ki Cktisine Mas* 
qubt^ may tickle the fancy of ^emvcsmiozffstfters, who leaving 
the substance, to ptirsue the shadow, prefer wonderful and 
whimsical metafnorphoses, aud things -exk'avagantly expensive 
t6 those which are intrinsically excellent ; in whose mouth, 
MUTTON can hardly hope for a welcome, unless accompanied 
by Veni^n Sauce—^r a Rabbit any chance for a race down 
the Red Lane, without assuming the form of a Frog or a 
Spider ; — or PoBlK, without being either *' GoosifieiT* or 
^^ Lamhified^^ see No. 51, and Game and Poultry in the 
shape of Crtrnfish or Htdgekogs, 

These travesties rather show the patience than the science 
of the Cook, and the bad taste of those who prefer such Baby- 
tricks* to old English nourishing aad substantial plain Cook- 
ery. 

We could have made this the biggest Bookf with half the 
trouble it has taken me to make it the best ; — Concentration 
and Perspicuity have been my aim. 

As much pains have been taken in describing, in the most 
intelligible manner, bow to make in the easiest, most agreeable, 
^nd economical Way, those Common Sauces that daily con- 
trihtUe to th*i comfort of the Middle ranks of Society ; as, in 
directing the preparation of those extravagant and elaborate 
double relishes, the most ingenious and accomplished *' Officers 
^the MouM^ have invent- d for the aratisement of profound 
Falaticians, and thorough bred Grands Gourmands of the first 

* <* Mo re for Show and ^^ftcrt tbftn ibr BeUy-Timber^ Mid «boet vliich the Good 
Soutewife never troubles her head.*'--!See J<?an Cromweirs Kite/ten. 

f I intend here to oflVr to all luch ai please to p^-ruse if, ^* a plain iJo«ft« vbieh i« 
all and every part of ItBook^mad iiothinf;; but toiid B^*»k firora h»g^m»imet» ettd/*^ 
Vide Preface to Dr. FiUlet*a ** Introduatis ^d PrudentUm^* 
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nagnittide : these we have so redaeed the trouble tsd expease 
of making, as to briog them within the reach oC moderate for* 
tunes ; still preserving all that is valuable of their taste and 
qualities ; so ordering them, tWt they may delight the Palate, 
without disordering the Stomach ; by leaving out those infiam« 
matory ingredients which are only fit for an ** iron throat, 
and adamantine bowels/' and those costly materials, which no 
rational being would destroy, for the wanton purpose of merely 
giving a fine name to the compositions they enter into, to whoss 
excellence they contribute nothing else; — for instance, consum- 
ing Two Partridges to make sauce for One ; half a pint of 
Game Gravy/No. 329, will be infinitely more acceptable fo 
the unsophisticated appetite of EngUsbmen, for whose proper 
and rational recreation we sat down to compose these Receipts: 
whose approbation, we have done our utmost to deserve, by de« 
voting much time to the business of the Kitchen : and by re^ 
peating the various processes we thought admitted of the small- 
est improvement. 

^ We shall be fully gratified if our Book is not bought up with 
quite so much avidity by those high bred Epicures, who are 
unhappily so much more nice than wise,—- that they cannot eat 
any- thing dressed by an English Cook, — and vote it barba« 
rously unrefined, and intolerably ungeoteel, to endore the sight 
of the best bill of fare that can be contrived, if written in the 
Vulgar tongue of Old England*. 

Let your Sauces each display a decided character ; send up 
your PLAIN Sauces {Oyster, Lobster, Uf€,) as pure>&s possible ; 
they should only taste of the maieriak from which they take ' 
their name. 

The imagination of most Cooks, is so incellantly on the 
the hunt for a Relish, that they seem to think, they can not make 
sauce sufficiently savoury, without putting into it, every thing 
that ever was eaten ; and supposing every addition must be an 
improvement, they frequently overpower the natural flavour of 
their plain sadces, by overloading them with salt and spicei, 

* Thoagh some of thews people aeem ftt J««t to ]»▼• foand ovt,~ih«t tn Eotliil^ 
man^sheadmay beaafallofgrajry asa Freachman*!, — and willipg to give the pr^* 
ference to uatWe talent, rettfiftan EngrKsh oaatt or woman ai prime miaister of thdr 
kitchen ; itill they n^eai ashamed to confess it, and commonly insist, as a ** Hne qua 
non " that their English domestics should uodemtand the *^ parlex-^ou* ;" and not- 
withstandine they are pelrfeetly initiated in *U the ininutisB of the philotophy of the 
Bouth, consider theauMilig^ible, if they caonot leribblea HU rffart in prttty f a#4 . 

10 
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110 GRAVIES AND SAUCES. 

&c. : — ^buty remember, these will be deteriorated by any addi- 
tion, save only just salt enough to awaken the Palate. The 
Lpver of *' Piquance^^ and Compound Flavours may have re- 
course to *Hhe Magazirie of Taster \ No. 463. 

On the contrary, of Compounb Sauces — the ingredients 
bbould be so nicely proportioned, that no one be predominant; 
• — so that from the equal union of the combined flavours, such 
a fine mellow mixture is produced, whose very novelty cannot 
fail of being acceptable to the persevering Gourmand^ if it has 
not pretensions to a permanent place at his table. 

An ingenious Cook will form as endless a variety of these 
compositions as a Mimcian with his seven* notes, — or a Paints 
• er with his colours : no part of her business offers so. fair and 
frequent, an opportunity to display her abilities. Spices, 
Herbs, &c« are often very absurdly and injudiciously jumbled 
together. 

. Why have Clove and Allspice, or Mace and Nutmeg in the 
same saUce,-— or Majorum, Thyme, and Savory; or Onions, 
Leeks; Esballots, and Qarlick ?^-ooe will very well supply the 
place of the other, and tbe/rugal Cook may save something 
considerable by attending to this, to the advantage of her em- 
ployers, and her own time and trouble. You might as well, to 
make Soup, order one Quart of water from the Thames^ anoth- 
er from the New River^ a third from Hampstead^ and a fourth 
from Chelseay with a certain portion of Spring and Rain Water. 
. In many of our Receipts, we have fallen in with the fashion 
of ordering a mixture of Spices, &c. which the above bint will 
enable the culinary student to correct. 

" Pharmacy is now much more simple, — Cookery may be. 
made so too. rA Prescription which is now compounded with 
five ingredients, bad formerly fifty in it, and people begin to 
understand that the Materia Medica is little more than a collec- 
tion of Evacuants, and Stimuli." — BosiveWs Life of Johnson. 

The Ragouts of the last Century had infinitely more ingre- 
dients than we use now-r~the praise given to fVitt^ Rabisha for 
his Cookery, l^mo. 1673^ is 

^ To fty and fricasee, his way *s most neatt 
Fpr he compounds a Uiousuid sorts of meat.*^ 

* The Prineipal Agents now employed to flavour Soaps and Sauces, are Mush- 
luoms Ko. 430, Onions No. 4S0, Anchovy No. 433, Lemon Juice and Peel, or Vinegar, 
Wine, (especially good Chiret J Sweet Heihs, apT SaTOury Spie«.^Nos. 4110, 21,19 • 
»n44^,*9,60, 
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GRAYIES AND SAUCES. Ill 

To become a perfect Mistress of the art of cleverljr extracting 
and combining fitirours,* besides tbe gift of a good Taste, re- 
quires all the experience and skill of the most accomplished 
Professor, and especially, an intimate acquaintance with the 
Palate she is working for. 

Send your Sauces to Table as hot aspossible^ 

Nothing- need be more unsightly than the Surface of a Sauce 
in a frozen state, or garnished with grease on the top ; the best 
way to get rid of this, is to pass it through a Tammis or Nap- 
kin previously soaked in cold water, the coldness of the napkin 
will coagulate the Fat, and only suffer the pure Qravy to pass 
through ; — if any particles of Fat remain^ take them off by ap^ 
plying filtering paper ^ as blotting paper is applied to Ink. 

Let your Sauces boil up after you put in Wine, Anchovy, or 
Thickening, that their flavours may be well blended with the 
other ingredients'l' ; and keep in mind that the ^* chef'tPauvre'* 
ofCooKERT, isto entertain the Mouth without offending the 
Stomach. 

N. B. Although I have endeavoured to give the particular 
quantity of each ingredient used in the following Sauces, as 
they are generally made, still the Cook's judgment must direct 
her to lessen or increase either of the ingredients, according to 
the taste of those she works for, and will always be on the alert 
%o ascertain what are the favourite Accompaniments desired 
with each dish. See Advice to Cooks, page 52. 

When you open a bottle of Catsup, No. 439, Essence of 
Anchovy, No. 433, &c, throw away the old cork, and stop it 
closely with a new cork that will fit it very tight. Use only 
the best superfine Velvet taper corks. 

Economy in Corks is very unwise ; in order to save a mere 
trifle, in the price of the cork, you run the risk of losing (he 
valuable article it is intended to preserve. It is a Vulgar Er- 
ror that a bottle must be well stopped, when the cork is forced 
down even with the mouth of it, — this is a sure sign that the 
Cork is too small, and it should be re-drawn and a larger one 
put in. 

* If voar palate beeomei dall by repeatedly, tastinp, the best way to refresh it is 
to wash your mouth well with milk. 

t Before you put Egf^ or Cream into a Sauee, have all your other ing^redients well 
boiled, and the sauce or soup of«roper thiekness,— beeaase neither eggs nor cream 
will contribute to thicken it. After you have put them in, do not set the stewpan 
on the stoTe again^— but hold it over the fire, and shake it round one way till tha 
sauce i« ready. 
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111{ «RATIBS kVD SAUCES. 

TO MA&B BQTTLB CE1I£NT. 

Half a poaod black rosio, same quantity of red sealiog wai, 
quarter ounce beas wax, melted in an earthen or iron pot ; 
when it froths up, before all is melted and likely to boil orer, 
stir it ^ith a tallow candle, which will settle the froth till all is 
melted and fit for use. 

N. B. This cement is of very great use in preserving things, 
that you wish to keep ^ long time, which without its help would 
soon spoil, from the clumsy and ineffectual manner the Bottlas 
are corked. 
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RUDIMENTS OF COOKERY. 



CHAPTER IX. 
MADE DISHES. 



Under this general head we range our Receipts for Hashes^ 
— Stews, — Ragoots,* &c. ; of these there are a great multi- 
tude, affording the ingenious Cook an inexhaustible store of 
variety : in the French kitchen they count upwards of 600, 
and are daily inventing new ones. 

We have very few general observations to make, after what 
we have already said in the two preceding Chapters on — Satices^ 
— S<mps, &c., which apply to the present chapter, as they form 
the principal part of the accompaniment of most of these dishes. 
In fact, Made Dishes are nothing more than Meat, Poultry, 
No. 530, or Fish, No. 146, 158, or 164, stewed very gently 
till they are tender, with a thickened Sauce poured over them. 

Be careful to trim offaM the Skin, Gristle, Sfc. that will not 
he eaten, and shape handsomely and of even thickness, the va- 
rious artides which compose your Made Dishes, — this is sadly 
neglected by common Cooks ; only Stew them till they are juLst 
tender y and not do them to rags. Therefore, what you prepare 
the day before it is to be eateny do not do quite enough the first 
day. 

We have given Receipts for the roost easy and simple way 
to make Hashes, &c. Those who are well skilled in Culinary 
arts, can dress up things in this way, so as to be as agreeable 
as they were the first time they were cooked ; — but Hashing 
is a very bad mode of Cookery, — if Meat is done enough the 
first time it is dressed, — a second dressing will divest it of all 
its nutritive juices, — and if it can be smuggled into the sto- 
mach by bribing tbe Palate with piquante Sauce, — it is at the 
hazard of an Indigestion, &c'. 

* Sauce for Ragouts, &e. should be thickened till it is of the consistence of fpood 
rich Cream, that it may adhere to whatever it is poured over. When yon have a 
lars^e dinner to dress, keep ready mixed some fine sifted Flour and water wcU r«lH 
IM tofether till quite smooth, and about as thick M Batter. Sea N*. 3f7. 
10* 
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114 ' KADE DISHE8. 

I promis* tbose who do me the hooour to put my Receipts 
into practice, that they will find that the most outritioas and 
truly elegant dishes, are neither the most difficult to dress, — the 
most ezpen8ive,-f-or the most indigestible ; — in those composi- 
tions, Experience will go far to diminish Expense ; if some of 
our Receipts do differ a little from those in former Cookery 
Books, let it be remembered we have advanced nothing in this 
work that has not been tried^ and experience iias proved cor- 
rect. 

N. B. See No. 483, en Ingenious and Economical System 
of French Cookbbt, written at the request of the Editor by 
a very accomplished English Lady, which will teach yon 
how to supply your Table with elegant little Made Dishes, tec. 
at as little expense as Plain Cookery. 
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COOK'S ORACLE. 



JT. B, tUad ffte Mamcwiho Taubb «» Ae 9nd4fiU f^um^. 



BOILING. 



0[^ BEAD OUR FtBST CHAPTER OF THE RUDIMINTS OF 
COOKKRT» 



Leg of Mutton* — No.1. 

Cut off tba Shank Booe, aod trim the Kouckle, pat it iiilo 
lukewarm water for ten minutea, WAsh it ctoan, c^ver it wilfa 
cold water, aod let it ainimer very gemUy, aod skim it carefully, 
A Leg of nine pounds will take two aod a half or three faoprs, 
if yoo like it thoroughly done, especially in rery Cold weather. 

For the Accompaoiments see the following Receipt. 

N. B. The Tit Bits with an Epicure, ageihe Knucfde^ the 
kernel called the Pope^s Eye^ and the Gentleman^s or Cramp 
BonCf or as it is called in Kent, the Caw Caw, — four of thesef 
and a Bounder, furnish the little Masters and Mistresses of 
Kent with the most favourite set of play things. « 

A Leg of Mutton stewed very slowly^ as we hare directed 
the Beef to be, No. 493, will be as agreeable to an English 
palate as the famous ** Gigoi^ de sept heures^* of the French 
Kitchen. 

Whkn MuTTOir IS vbrt largb* you may divide it, tnd 
roast the FiUet^ L e. the large end,^ — and bail tie Knt/jckh emdf 
-*-aod you may also cut some fine Cutlets off the thick end of 
the Leg, — and so have Two or Three good Hot Dinn£r^ 

7^ Li^r the MuUon is boHed in you may coQveit into 
Good Soup in Fv^e MmtUes^ see. N. B. No. 21 9, a^d Scotch 
Barley Broth, No. 204. Thus managed, a Leg of Mutton is 
a most Eecoiomical Joint, 

• The GigH it the leg with put of the loiib 
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116 BOILINCI* 

Neck of Mutton, — No. 2. 

Pat four or five pounds of the best end of a Neck, (that has 
been kept a few days) into as much cold soft water as will 
cover It, aod about two inches over, let it simmer very slowly 
for two hours ; — it will look most delicate if you do not take 
off the Skin till it has been boiled. 

For Sat4ee, that elegant and innocent relish. Parsley and 
Butter No. 261, or Eshallot No. ^4 or 5, or Gaper sauce 
No. 274, Mock caper sauce No. 275, and Onion Sauce No. 
298, Turnips No. 130, or Spinage No. 121, are tJis umal Ae- 
•ompaniments to Boiled Mutton. 

Lamb.— No. 5- 

A Leg of five pounds should simmer very gently for about 
Two Hours, from the time it is put on, in cold water. — After 
the general rules for Boilin«, in the first chapter of the Rudi- 
ments, OF CooKBRT, we have nothing to add, only to send up 
with it, Spinage No 122, Brocoli No. 126, Cauliflower No. 
125, &c. and for Sauce No. 261. 

Veai- — No. 4. 

This is expected to come to table looking very delicately 
clean, — it is so easily discoloured, you must be careful to 
have clean water,-'^a clean vessel, — and constantly catch the 
scum as soon and^as long as it rises, and attend to the directions 
before given in the first Chapter of the Rudiments of Cooil- 
SRT. Send up Bacon No. 13, Fried Sausages No. 87» or 
pickled Pork, Gfreens No. 118,» and following Nos. and Pars- 
ley *and Butter No. 261, Onion Sauce No. 298. 

N. B. For Receipts to Cook Veal, see from No. 512 to 
No. 521. 

Bcc/Bottfii,— No 5, 

In plain English, is understood to mean Boiled Beef ;^— but 
its culinary acceptation, in the French kitchen, is fresh beef 
dressed without boiling, and only very gently simmered by a 
slow fire. 

Englieb Cooks have seldom any notion, that good Soup 
9an he made mUiout destroying a great deal of Meat :*— 

* " Cc n'est pas la quantity de yiande qui fait seule le bon booiUoD, 
mais la mani^rc dont le pot-au-feu est conduit. Qu'est-ce que le 
boaillon? Cne d^oction de viande contenaut de Ttztractif animal 
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however, by a judicious regulation of the Fire, and a Tigilaiit 
atteodaoce on the Soup keUle, this may be accomplished— «iid 
you shall a have tureea of such Soup as will satisfy the most 
fastidious Palate,— aod the Meat make its appearaooe at table, ' 
at the same time, io possession of a full portion of nutritious 
succulence. 

This requires nothing more, than to Stew the meat v^ry 
stoidy^ (instead of keeping the pot boiling a gallop^ as common 
Cooks too commonly doj) and to take it up as soon as it is done 
enough. 

Meat cooked in this manner, affords much more nourish^ 
ment than it does dressed in the common way, — is easy of di- 
gestion in proportion as it is tender, — and an invigorating sub- 
sUntial diet, especially valuable to the Poor, whose laborious 
employments require support* 

If they could get good eating, put within jtbeir. reach, they 
would often go to the Butcher's shop, when they now run to 
the Public house. 

Among the variety of Schemes that have been suggested f^r 

BETTERINO THB CONDITION OP OUB ENGLISH POOB, a AOie 

useful or extensive Charity cannot be devised, than that of in- 
strucMng them ic Econ/>mical and Comfortable Cookery, 

*^Thb Poob in Scotland, and on the Continent, man- 
'age much better. In the first. Oatmeal Porridge No. 205 
and 572, and Milk constitute their Breakfast and Supper. 

** When they can afford Meat, they form with it a large 
quantity of Barley Broth No. 204, with a variety of Vegetar 

qui la colore, (cet eztractif, nomin^ pi|}r le cel^bre Thenard OMMWome, 
contient aussi toate la partie savoureose de la viande,) du sel, mats 
sartout de la gelatine. Pour que la viaode c^de A Teaii ces principes 
il faut que celle-ci la penetre avec une temperature gradu^e, dilate lea 
fibres nusculairesi etilissolve la gelatine qui j est interpos^e ; maig 
dans ces monies muscles il y a ausi de Palbumine (mntidre analogue 
au blanc d'ceuf, et qui forme Tecume du pot.) Cette albumine le 
coagule, et se durcit k la temperature de qiiatre-vingt degres. Si 
done Tous poussez' rapidement votre pot-au-feu au point de la faire 
bouillir avant que la Tiaade suit dilutee et pen^tr^e par I'eau, qu*ar- 
Tive-t-il ? L'alhnmine se coagule dans la viande mdme, et einp^che la 
gelatine d^en sortir ;— tous avez un Bouillon faible^ et un Bouilli dur ; 
mais, au contraire, si tous arez manage le feu de mani^re que la 
viande ait eu le temps d'&tre p^netree, Valbumine sVlive en <^cume, 
la gelatine se dissout, le Bouillon est saToureux, nourissant, et le 
BouiUi tendre.— Voil^ tout la thftorie du pot-aa-fea."-*Cotir< GaOrs* 
nmniqut^ 
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bles, by boiliog the wbole a long tinoe, enougb to serve tbe 
Family for several days. 

'* When they canDO^ afford Meat, tbey make Broth of Bar- 

' ley and other Vegetables, with a lump of Butter, No. 229, 

all of which they boil for many hours, and this with Oat 

Cakes forms their dioner." Hon. John Coqhrane^s SeamarCs 

Guide. 

The cheapest method of making a Nourishing Soup, is 
least known to those who have most need of it ; it will enable 
those who have small Incomes and targe Families, to make the 
most of whatever they posseSv<i, without pinching their Children 
of that wholesome nourishment which is necessary, for the pur- 
pose of rearing them up to maturity in Health and Strength. 

The Labouring Classes seldom purchase what are called the 
coarser pjeces of Meat, because they do not know how to dress 
them, but lay out their money in pieces for Roasting, SfCy 
of which tbe Bones Sfc. enhance the price of the actual Meat to 
nearly a shilling per pound, — and the Diminution of weight 
hy Roasting amounts to 32 per cent — This, for the saie of 
saving time, trouble, and fire, is generally sent to an oven to be 
Bakedf — the nourishing parts are evaporated and dried up,— 
its weight is diminished nearly one third.-^^nd all that a poor 
man can afford to purchase with bis Week's earning, perhaps 
does not half satisfy the appetites of himself and fanuly for 
a couple of Day*?. 

If a hard -working Man cannot get a comfortable meal at 
home, he soon finds the way to the Public house, — the poor 
Woman contents herself with Tea and Bread and Butter, — and 
the Children are little better than starved. 

Our neighbours the French are so justly famous for their 
skill in the afifairs of the Kitchen, that the adage says, " as 
many Frenchmen as many Cooks;" surrounded as they are - 
by a profusion of the most delicious Wines and most seducing ^ 
- LiqueurSyoffer'iog evwy temptation and facility to render drunk- 
enness delightful, yet a tippling Frenchman is a " Rara Jivis ;" 
— they know how so easily and completely to keep Life in re- 
pair by good Eating, that they require little or no adjustment 
from drinking. 

This accounts for that ^Houjours gai^^ and happy equilibrium 
of spirits, which they enjoy with more regularity than any peo- 
ple : Their Stomachs being unimpaired by spirituous liquors, 
embrace and digest vigorously the food they sagaciously pre- 
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pare for it, and render assimilable by coakiag it sufficiently — 
wisely contriving to get the difficult part of the work of the 
Stomach done by Fire and Water. 

See Receipt for Soup and Bouilli, No. 238 and Shin of 
Beef stewed. No. 493--Shio of Btef Soap, No. 201, and 
Scotch Barley Broth, No. 204, and page 95. 

To SALT Meat.^-No. 6. 

In the Summer Season e8peciatly,Meat is frequendy spoil- 
ed by the Cook forgetting to take out thd Kernels : one in the 
udder of a round of Beef, — in the fat in the middle of the 
Round, — those about the thick end of the Flank, ^c. if these 
are not taken out, all the Salt in the world will not keep the 
Meat. 

The Art of salting Meat, is to rub in the Salt thor- 
oughly and evenly into every part, and to fill all the holes full of 
Salt where the kernels were taken out, — and where the Butch- 
er's skewers were. 

A Round of Beef of 25 pounds, will take a pound and a 
half of Salt to be rubbed in all at first, and requires to be turn- 
ed and rubbed every day with the Brine : it will be ready for 
dressing in four or five days,* if you do not wish it very salt. 

In Summer, the sooner Meat is salted after it is killed the 
better, and care roust be taken to defend it from the flies. 

In Winter, it will eat the shorter and tenderer, if kept a 
few days (according to the temperature of the weather) before 
it is salted. 

In Frosty Weathery take care the Meat is not frozen, and 
warm the Salt in a Frying-pan. The extremes of Heat f and 
Cold are equally unfavourable for the process of Salting — in 
the former the meat changes before the salt can affect it, — in 
the latter it is so hardened and the juices are so congealed, that 
the salt cannot penetrate it. 

If you wish i^Red rub it first with Saltpetre, in the propor- 
tion of half an ounce and the like quantity of moist sugar to 
a pound of common Salt, see Savoury Salt Beef No. 496. 

You may impregnate Meat with a very agreeable Vegeta- 
ble Flavour, by pounding some Sweet Herbs No. 459 and an 

* If not to be cut till Cold^ two days longer saldngr wUl not only improve iti fla- 
TOur, but tiie Meat will keep better. 

■t In the Weat Indies they can scarcely cure Beef with pickte, but easily preserve 
by cutting them into thin slices and dipping theui into Sea Water and then drying 
Ihem quickly in liie Sun ; to which they give the name at Jerked Beef. 
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Onwn with the Salt : you may malte it still more relishing hy 
adding a little Zest No. 255 or Savcury Spice, No. 457. 

To pickU Meat. 

^ Six pouDds of Salt, one pound of Sugar, and four ounces 
of Saltpetre, boiled with four gallons of water skimmed, and 
allowed to cool, forms a very strong pickle, which will pre- 
serve any Meat completely immersed in it. To effect this, 
which is essei^tial,either a heavy board or a flat stone must be laid 
upon the meat. The same pickle may be used repeatedly, pro* 
vided it be boiled up occasionally with additional salt to restore 
its strength, diminished by the combination of part of the salt 
with the meat, and by the dilution of the. pickle by the juices 
of the meat extracted. By boiling, the Albumen which would 
cause the pickle to spoil, is coagulated and rises in the form 
of scum which must be carefully removed." — See Supple^ 
ment to Encyelop. Britan, 

An H-bone ot 10 or 19 pounds weight will require about 
three Quarters of a pound of Salt and an ounce of Moist Su- 
gar to be well rubbed into it — ^will be ready in four or five days, 
if turned and rubbed every day. 

The Time Meat requires SaUing^ depends upon the Weight 
of it, and how much Salt is used. If it be rubbed in with a heavy 
hand, it will be ready much sooner than if only lightly rubh* 
bed. 

N. Bw Dry the Salt and rub it with the Sugar in a mortar. 

PoRic requires a longer time to cure (in proportion to its 
weight) than Beef : a Leg of Pork, should be in salt eight or 
ten days ; turn it and rub it every day. 

Salted Meat should be weU washed before it is boiled, — - 
especially if it has been in salt long, — that the liquor in 
which the meat is boiled, may not be too salt to make Soup of. 
No. 918, &c. and No. 555. 

. If it has been in salt a long time, and you think it will be 
too salt, wash it well in cold water, and soak it in lukewarm 
water for a couple of hours : if it is very Salt, lay it in wa« 
ter the night before you intend to dress it. 

A Round of SalUd Bee/.— No. 7. 

As this is too large for a moderate family, we shall write 
directions for the dressing half a round : get the Tongue side. 

Skewer it up tight and round, and tie a tillet of broad tape 
round itj to keep the skewers in their places^g. ,^, .^ Google 



BOILING. 1£1 

Put it into plenty oC cold water, and carefalij catch the 
scum as soon as it rises ; let it boil till all the scum is removed, 
and then put the boiler on one side of the fire, to keep nmmer'^ 
ing slowly till it is done. 

Half a round of 15 lbs. will take about three hoursh— if it 
weighs more, gi?e it more time. 

When you take it up, if any stray scum, &c. sticks to it, 
that has escaped the rigilance of your skimmer, wash it off 
with a Paste Brush — garnish the dishes with Carrots and Tur- 
nips: — send up Carrots, No. 129, Turnips, No. 130, and 
Parsnips, or Greens, No. 1)8, &c. on separate dishes. Pease 
pudding. No. 555 and Mii^ Fusdino, No. 551» are all very 
proper Accompaniments. 

N. B. The Outside Slices, which are generally too much 
salted and too. much boiled, will make a very good relish as 
Potted Beef, l^o. 503^ For using up the remains of a Joint 
of Boiled Beef, see also Bubble and S^oA:, No. 505. 

H'Boneof)Be€f,^^o.S. 
Is to be managed in exactly the same manner as the Round, 
but will be sooner boiled, as it is not so solid : an H-bone^ of 
20lbs. will be enough in about three hours and a half, of lOlbs. 
in two hours. Be sure the boiler is big enough to allow it 
plenty of water room ; let it be well covered with water, set 
the pot on one side of the fire to boil gently ; if it boils quick 
at first, no art can make it tender after ; the slower it boils, the 
better it iciU look, and the tenderer it vnU be. The same ac- 
companying vegetables, as in the preceding Receipt. Dress 
plenty of Carrots, as cold carrots are generally a favourite with 
cold Beef. 

. Mem, — The Epicures say that the soft Fat like marrow, 
which lies on the back, is delicious when Hot, and the hard 
Fat about the upper corner is best when Cold, 

To make Perfectly Good Pease Soup in Ten Minutes, 
of the Liquor in which the Beef has been boiled, see N. B. 
to No. 218. 

0&«.— In <<Mrs. Mason's Ijadies Assistant" this joint is called 
Hauneh'bone ; in ** Henderson' a Cookery,'' Edgebsne ; in "Domes- 
tic Management,*' Mtch-hone ; in " Reynold's Cookery," Ische-bone ; 
in " Mrs. Lydia Fisher's Prudent Housewife," ^ch-bone ; in "Mrs. 
M'lrcr's Cookery," Hook-bone. We have also seen it spelt Each-hone, 
Ridgt'hone, and we have also heard it called Natch-Bone. 
11 
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1^92 BOILING. 

N. B.iUradt!MD0tei3Dder No.,7« and to make perfoetly 
geod I^EisE Soup of the Pot Liquor, in Ten MimUes, see 
0694tto*No. 319, No. 329, add No. 6d5. 

.; *: , Ribs of Beef saUed iind roUed»—No, 9. 

Briskets, and the various other pieces are dressed io the same 
way. <' fFeiD fVow'' sauce, No. 338, is an agreeable Com- 
panioD. 

Hatfa Cdfs JBTefld— No. 10. 

Cut it in two, and take out the Brains ;— ^wash the bead well 
in several waters, and soak it in warm water for ten minutes 
before you dress it. Put the' Head into a Saucepan with 
plenty of cold water; when it is coming to a boil, and the 
scum rises, carefully removeit.* Half a Calfs-Head (wiihmU 
fAesArin)' will take from an hour and a quarter to two hours, 
acbording to its sise i*vnik the Skin tm^ about an hour longer ; 
-=— it must be stewed very gently till it is tender; it is then ex- 
tremely nutritive, and easy of digestion. 

^ Put eight or ten Sage leaves (some Cooks use Parsley instead, 
or equal parts of each,) into a small saucepan, boil them tender 
(about half an hour), then chop them very fine, and set them 
ready on a plate. 

Wash the Brains well in two waters, put them into a large 
'Basin of cold wat^, with a little salt in it, and let them soak fDr 
an hour, then pour away the cold, and cover them with hot 
water, and when you have cleaned and skinned them, put them 
into a Stewpan with plenty of cold water, — when it boils, take 
the scum off carefully — and boil gently for 10 or 16 minutes, 
— now chop them, (not very fine), put them into a saucepan 
with the Sage leaves and a couple of tablespoon fds of this 
melted butter and a little salt, (to this some Cooks add a little 
Lemon juice, Mushroom catsup, and Cayenne), stir them well 
together, and as soon as they are well warmed (take carer they 
don't 4)urn) skin the tongue — trim off the roots and put it in 
the middle of a dish and the Brains round it. Or, chop the 
Brains with a Shallot, a little Parsley, and four hard boiled 
Eggs, and put them into a quarter of a pint of Bechamel, or 
White Sauce, No. 2 of''364. A Calf's Cheek is usually attend- 
ed by a Pipj's cheek, a knuckle of Ham or Bacon, No. 13, or 
5^6, or pickled Pork, No. 11, and Greens, Brocoli, Caulifiow- 
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«r8, or Peas, and always by Para)«y aod Batter, see No. 261, 
orNo. 311,orNo. 343. 

If you like it full dressbd» score it saperficially, — beat up 
the yolk of an Egg, aod rub it of er tbe bead witb a feather ; 
powder it witb a seasooiag of fioely minced (or dried aod pow- 
dered) winter Savory or LeiDOo-thyme, (or Sage), Parsley, 
Pe|)p0r, and Salt, and bread crumbs, and give it a brown with 
a salamander, or in a tin Dutch oven : when it begins to dry, 
sprinkle a little melted butter over it witb a paste brush. You 
may Garnish the Dish with Broiled Rashers of Baooo, No. 
526, or No. 637. 

Obs. — edfs head is one of tbe most delicate and favourite 
dishes in the list of boiled meat; but nothing is more insipid 
when celd; and ao thing makes so nice a Hash; therefore^ 
don't forget to save a quart of the Liquor it was bpiled in, to 
/ make Sauce, ^e. for tbe Hash, see also No. 5M. Cut the 
head and tongue into slices, and slice some of the Bacon thai 
was dressed to eat with the head, and lay them ready on a 
plate. 

Take the bones and the trimmings of tbe Head, a bundle of 
Sweet Herbs, , an Oaioo, a roll of Lemon Peel, and a blade of 
bruised Mace: put these into a saucepan witb the quart of 
liquor you have saved, and let it boil gently for an hour, poor 
it through a sieve into a basin — wash out your stewpan— ^add 
a tablespoonful of flour to tbe Brains, and Parsley auJ Btittor 
you have left, and pour.it to the gravy you have made wi(U tbt> 
bones dod trimmings ; let it boil up fOr ten minutes, and then 
strain it through a hair fieve : season it with a tablespoonful of 
white Wine, or of Catsup, No. 43^, or Sauce superlative. No. 
429 ; give it a boil up, skim it, and then p^t in the Brains and 
the slices of Head and Bacon : as soon as they are thoroughly 
warm, (it must not boil), the hash is ready. Sonie Cooks—* 
. Egg-bread crumb and fry the finest pieces of the head, and lay 
them round the hash. 

N. B. You may garnish the edges of the dish with slices of 
Bacon toasted in a Dutch oven, seeNos. 526 and 527, slic^ of 
Lemon, and Fried Bread. 

To make Gravt for Hashes, Ac. see No. 360. 

Pickled Pork,— So. U, 

Requires more time than any meat. When you cook a Leg 
ieash and scrape it as clean as possible ; when delicately dres- 
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124 BOILING, 

sed, it is a favourite dish with almost every body ; take care it 
does not Boil fast ; if it does, the Kouckle will break to pieoea, 
before the ihick part of tiie meat is warm through : a LEG of 
seven pounds takes nearly three hours very Shw simmering^. 
Skim your pot very carefully, and when you take the meat out 
of the Boiler — scrape it clean. 

Some sagacious Cooks (who remember, to how many more 
nature has given Eyes, (ban she has given Tongues and Brains), 
when Pork is boiled, score it in Diamonds, and take out every 
other square — and thas, present a retainer to the Eye to plead 
for them to the palate. A leg of nice Pork, nicely salted, and 
nicely boiled, is as favourite a cold relish as cold Ham— espe- 
cially if, instead of cutting into the middle when hot, and so let- 
ting out its juices, you cut it at the Knuckle. Slices broiled, 
as No. 487, are a good Luncheon, or Supper. — To make 
Pease Pudding, and Pease Soup extempore, see N. B. to 
Nos. 218 and 551. 

If not done enough; nothing is more disagreeable; if too 
much — ^it not only loses its colour and flavour, but its substaace 
becomes soft, like a jelly. 

It must never appear attable without a good Pease Pudding, 
see No. 555, and if you please, Parsnips, No. 128, or Carrots, 
No. 139, Turnips and Greens, or Mashed Potatoes, Sfc, No^. 
106. 

Ofrs. Remember not to forget the Mustard Pot, No. 369,. 
No. 370, and No. 4«7. 

Petit-Toes, or Sucking Pig's Feet. — ^No. 12. 

Put a thin slice of Bacon at the bottom of a stewpan, with 
some brckh, a blade of mace, a few peppercorns, and a bit of 
thyme : boil the feet till^tbey are quite tender : this will take 
full twenty minutes : — but the heart, liver, and lights, will be 
done enough in ten, when they are to be taken out, and min- 
ced fine. 

Put them all together into a Stewpan with some Gravy, 
thicken it with a HtHe butter rolled in flour, season it with a 
little pepper and salt, and set it over a gentle fire, to simmer for 
five minutes, frequently shaking them about. 

While this is doing, have a thin slice of Bread toasted very 
lightly, divide it into Sippets, and. lay them round the dish : . 
pour the mince and sauce into the middle of it,, and spli t the 
feet and lay them round it. 
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N. B; PMtiloes are «oiMtiiiies boiled and dipped in batter, 
•od fried a light br«wa. . ^ 

06«. — Hyou hafe no Grayjin the water you stew -the pet- 
titoes ioy put an Onioo, a spri^. of Lemon thyme, or sweet 
Marjoram, with a blade of bruised Mace^ a fisw black P^ippers> 
and a Urge teaspOonful of Mushroom catsup, No. 439, and you 
mill hare a rery tolerable substitute for Grafy» A bit of No, 
^52 will be a ^ery great iii^>rovementto it. 

Bacon. — ^No. 13. '^ 

Cover a pound of nice streaked Baeon (as the Hampshire 
bottsewtfes say-— thai ^ has been surved one day and fed an» 
ether,*') with cold water^ let it boil gently for three quartern of 
an hour ; take it up, scrape the underside well, and cut off the 
rind : grate a cruet of bread over it, as directed for the Ham in 
the following receipt, and put it befose the fire for a lew min- 
utes ; it must not be there too long, or it will dry it and speil ft. 

ISjoo pounds will require about an hour and a half ; aocdrd- 
ing to its thickness,— the hock or gammon being very thick, will 
take more. 

O&s. Seb Nos. 526 and 5i97 t when wdy n Utile Bacon tV 
wanted, these ap the best wAys of dressing it. 

The boiling of Bacon^ is a rery simple subject to oommedt 
upon, but our main object is to toacb common Cooks the art o£ 
dressing common food, in the best manner : Bacon ia some« 
times as salt as salt can make it ^ therefore, before it is boiled,, 
it must be soaked in warm water for an hour or two, changing 
the water once* then pare off the rusty and smoked part, tri» 
it nicely on the underside, and scrape the rind as clean as^ 
possible. 

^EM. Bacon is an extravagant arUdt in Housekeeping^-^ 
there is often twice as much dressed as need be,— when it ia> 
^nt to table as an accompaniment to boiled Poultry or Veal, a; 
jM)und and a half is plenty for a* dozen people. A good Gei^ 
man Sausage is a very economical substitute for Bacon,?— on 
fried Pork Sausages, No. 87. 

JK»n,--No. 14^. 

Though of the Bhcon kind, has been so altered and bafdlBn«^ 
jed tathe partiouiar way of cuiing,. that it veqiaifse- still morn* 
-eare. 
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Ham is generally not half soaked, — as salt as Brine, and ' 
hard at^Flint : and it woald puzzle the Stomach of an Ostrich 
to digestif. ({|:|rSee Appendix.) 

Mbm. The Salt, Seasoning, and Smoke, !ivhich preserve it 
before it is eaten, prerent its solution after — and unless it be 
very long, and very gently stewed, the strongest Stomach will 
have a Lough Job te extract any nourishment from it. If it is 
a very dry WestphaUa Ham^ it rnust^ be soaked according to 
its age and tbickoess, from 1^ to 24 hours ; for a Green York- 
shireor Westmoreland Ham, from 4 to 8 hours will be sufficient* 
Ltike- Warm water viriil soften it much sooner than oold — when 
sufficiently soaked, trim it nicely on the under side, and pare off 
all the rusty and smoked parts till it looks delicately clean. 

Give it plenty of water room, and put it in while the water is 
cold, — let it be well scummed, and keep it simmering geutly : a 
middling sized bam of fifteen pounds will be done enough in 
about four or five hours, according to its thickness. If not to 
be cut tHil Cold, it will cut the shorter .and tenderer for- being 
boiled still longer. 

Pull off the S/n7i carefully, and preserve it as whole as possi- 
ble, it will form an excellent coveriog to keep the Ham moist : 
when you have removed' the skin, rub some Bread Raspings 
through a Hair-sieve, or grate a crust of Bread, put it into the 
perforated cover of the Dredging box, and shake it orer it, or 
glaze it ; trim the Knuckle with a fringe of cut writing paper. 
You may garnish with Spinage, or Turnips, Sfc. 

Ob», — To Pot Ham, No. 509, is a much more useful and 
economical way of disposing of the remains of the joint, than, 
making Essence of it, No.. 352^ To make Soup of the Liquot 
it is boiled in^ seeN. B. to No. 555. 

Tongue. — No. 15.. 

A Tongue ts so* hard, whether prepared by drying or pick- 
ling, that it requires much more cooking than a Ham r nothing, 
of its weight, takes so kmg to dress it properly. 

A tongue that has been salted and dried, should be put to 
soak {if it is Old and very hard, 24 hours before it is wanted,) 
in plenty of water ; — a Green one fresh from the pickle requires 
.soaking only a few hours ; — put your Tongue into plenty of 
Cold water, let it be an hour gradually warming, and give it 
from three and a half, to four hours very slow simmering, ac- 
cording to the size, &c. 
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06s. — Wheo you choose a Tongue, eodearour to Isaro hoir 
long it has been dried or pickled, — pick out the plumpest, and 
that which has the smoothest skin, which denotes its being 
youogy and of course it is more likely to be tender. 

The Roots, &c. make an excellent Relish pottbd, like No. 
509 — or Pease Soup» No. 218. 

N. B. Our correspondent, who wished us in this Edition 
to give a receipt to Roast a Tongub, will find an answer in 
No. 82. 

Turkeys, Fowls, Sfc, — No. 16, 

Are all Boiled exactly in the same manner, only allowing 
time, according to their size. For the Stuffing, &c. Nos. 374, 
375, and 377, some of it made into Balls, and boiled or fried, 
make a nice garnish, and are bandy to help — and you can 
then reserve some of the inside stuffing to eat with the Cold 
fowl, or enrich the Hash, Nos. 530 and 533. 

A Chicken will take about 20 minutes. 

A Fowl 40 

A fine large Five-toed Fowl or Capon about an hour. 

A small Turkey, an hour and a half. 

A large one two hours or' more. 

Chickens or Fowls should be killed at least one or two days 
before they are to be dressed. Turkeys (especially large ones) 
should not be dressed till they have been killed three or four days 
at least — in Cold Weather six or eight, — or they will neither 
be While nor Tender.* 

Turkeys, and large Fowls, should have the strings or sinews 
of the thighs drawn out. 

Truss them with tht legs outwards — they are much easier 
carved. 

Fowls for Boiling should be chosen as white as possible : if 
their complexion is not so fair as you wish — veil them in No. 
2 of No. 361 ; those which have black legs should be roasted. 
The best use of the Liver is to make Sauce, No. 287. 

Poultry must be well washed in warm water — if very dirty 
from the singeing, &c. rub them with a little white Soap-— 
. thocoughly rinse it off — then dredge fchem well with flour. 

*B«kar in hit Chnmiele tells us the Turkey did not reach SnrlaDd till A. D« 
1124, about the.l5tb of Henry the 8th ; he says, 

♦♦ Turkic*, carps, hoppes, piccarell and beere. 
Came into Ensland aU in one year.** 
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Mftke a good and clear fire ; sat on a clMn pot, ^itk "pare^ 
and clean water, enough to well corer the Turkey, &c. ; the 
alower ft boils, the whiter and plumper it will be*. When there- 
rises any scum, remove it ; the common niethod (of some who 
are more nice than wise) is to wrap them up in a cloth, to pre- 
?ent the scum attaching to them; which, if it does, by your 
neglecting to scum the pot, there is no getting it off afterwards, 
and the Poulterer is blamed for the fault of the Cook. 

If there be Water enough, and it is aUentively scummedy the 
Fowl wilt both look and eat much i)etter this way, than when 
it has been covered up in the cleanest cloth^; and the colour 
and flavour of your Poultry will be preserved in the most deli- 
tate -perfection. 

06s. — Turkey deserves to be accompanied by Tongue, No. 
15, or Ham, No. 14 ; if these are not comeatable, don't forget 
Pickled Fork, No. 11, or Bacon and greens, Nos. 83, 5t6,^ 
and 527, or Park Saitsages, No. 87, Parsley and Butler, No» 
261 ; don't pour it over, but send it up in a beat ; Lwer, No. 
287, Egg, No, 267, or Oyster sauce, No. 278. To warm 
cold Turkey, &c. No. 533, and following. 

To Grill the Gizard nnd Rump, see No. 538. Save a 
quart of the liquor the Turkey was boiled in — this,, with the 
bones and trimmings, &c. will make a good Broth for a Hasb^ 
4cc. 

Rahbit8.~no. 17. . 

Truss your Rabbits short, lay them in a Basin of warm vra- 
ter for ten minutes, — then put them into plenty of water, and 
^ boil them about half an hour; if Large ones^ three quarters^ 
if tery Old^ an hour ; smo^fter them with plenty of White 
Onion sauce. No. 298, mince the Liver, and lay it round the 
dish, or make Liver sauce No. 287, and send it up in a boat. 

Ois.— *Ask those you are going to make Liver sauce for, if 
they like plain Liver sauce, or Idver and Parsley, or Lives 
and Lemon sauce, see Nos. 287 and 288. 

|4. B. It will save much troi^ble to the Cinrer, if the Rab- 
bits be cut up in the Kitchen — into pieces fit to help at table, 
ahd the Head divided — and one half laid at each end — and 
slices of Lemon— ^ajod the LiTsr chopped very finely, laid on 
the/ides of the Dish. 
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Tripe.— So. IS.. 

Take cace to hsL^e fresh Tripe, cleanse it well from the fat, 
, and cut it into pieces about two inches broad and four long ; 
put it into a stew pan and cover it with milk and water, and let 
it boil gently till it is tender. 

If the Tripe has been prepared as it usually is at the Tripe 
shops, it will be enough in about an hour ; (this depends upon 
how long it has been previously boiled at the Tripe shop) ; if 
eiUirely undressed — it will require two or thre^ hours — this 
also depends much on the Age and Quality of it. 

Make some Onion saejcb in the same manner as you da 
for Rabbits, No. ^98, oc boil (slowly by themselTes) some 
Spanish, or the whitest common Onions you can get ; — peel 
them before you boil them ; when they are tender, which a 
jniddling sized Onion will be in about three quarters of an 
hour, drain them in a hair sieve, take off the top skins till they 
look nice and white, and put them with the Tripe into a tureen 
or soup-dish, and take off the fat if any floats on the surface. 

0/)s.— Rashers of Bacon, Nos. 526 and 5^7 ^ are a very good 
aecompaniment to boiled Tripe, Cow heels. No. 198, or Calfs 
feet, see Mr. Kelly's Saucb, No. 311,* or Parsley and Bat- 
ter, No. 261, or Gaper Sauce, No. 274, widi a little Vinegar 
and Mustard added to them — or Salad Mijiture, No. 372 or 
453. ((i;:f See Appendix.) 

Cow Heel— No. 18*. 

This in the hands of a skilful Cook — will furnish several 
good Meals — when boiled tender, see No. 198> cut into hand- 
some pieces. Egg and Bread crumb them, and Fry them a 
light brown — and lay them round a dish, and put in the mid- 
dle of it sliced Onions fried, or the^ accompaniments ordered for 
Tripe. The Liquor they were boiled in will make Soups, No. 
229, No. 240, or No. 555. 

N. B. We give no Receipts to boil Venison, Ge£Se, 
Ducks, Pheasants, Woodcocks, and Peacocks, ^c. — as 
ouraiqa has been to make a useful Book— not a Big one. see 

No. 82. 
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ROASTING. 



N. B. If Hu Time V)t Kmt allowed for Roattingf appeart rather 
hnfer than what u Hated in former wrrkt, we eon otdy taffy we have 
mriUenfrom aehuU ExporimentSf — and that the difference may he M- 
'oovmtei for, hy common Cookt generally being fond of too Aerce « 
Jire, putting thtngt too near to it. Our calculattont arewMoe for a 
Temperature of about 60 degree* of Fahrenheit, 

Slow Roasting it at advantageow at Slow Boiling j of which effery 
boekfunderttandt the importance, 

J%e Warmer the weather^ and the ttaler killed the Meat it^-^he lete 
iMiie it wUl require to ro€ut it, — Beef it in propel teaton throughout 
the whole year ; but at Butchert generally calculate upon ilt bemg a 
Sunday's I>loner, you can teldom depend upon itt being tinder on an^ 
oihif day. 



Sir-Loin of Beef.—^o. 19. 

The Noble Sir- Loin* of about fifteen pounds, (if much 
thicker, the outside will be done too much before the inside is 
enough,) will require to be before the fird about three and a 
half or four hours : take care to spit it erenly, that it may not 



* Thit Joint it hM to owo itt iMrme to Kmif Charki tho8oMnd,«ko diniBg xmam 
% Loin of Beef, and beinr partiealarhr pltased widi it, uked tho name of the Joml i 
mA for itt merit it^iboulo be kfUghtedf and heneeforth called fir-Iida. 



** Oar leeond Charles of fiuae fl^ete. 

On loin of Beef did dino ; 
He held hit iword, pleat*d, o>r tlie meat, 

Atiio, thou IkmM Sfr-Loin.** 

Ballad tf the Kew Sir Jeiln Borkyt^iu 
Tke^lad off <* Tho Gates of Calait" caUait 

** RenownM 51tr-Loin, eft-timei dtciocd 

The theme of English Baited i 
On thee onr kings oft deign to feed. 

Unknown to IVenehman^ palate ; 
Then how mueh doth thy mite exeacd 

aoop m cag w , fr^fs, and sated I'* 
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be iMavier cm one tide tbeo the other,;— put e little dean Drip* 
ping into the dripping pao, tie a sheet of paper over it to pre- 
serve the Faty^- baste it well as soon as it is pat down, aod ev» 
ery quarter of ao hour' all the time it Is roastiugy .till the last 
half hour ; then take off the paper, and make some gravy for it. 
No. 326, stir the fire aod make it clear : to Braum and Froth 
itf sprinkle a little salt over it, baste it with butter, and dredge 
it with flour ; let it go a few minutes longer, till the froth rises, 
take it up, put it on the dish, &c. 

Garnish it with Hillocks of horseradish scraped as fate as 
possible wUh a very sharp knife j see Nos. 458 and 399*. A 
Yorkshire piiidding, is an excellent accompaniment. No, 595, 
or No. 554. 

068. — TAe Inside of the Sir^Loin, roust never be cut:): Hot, 
bat reserve entire for the hash, or a mock hark No. 67*. 

t <' In the presentfiuhian of F^ttihg Cattli, it is more desirable 
to roast awaj the Fat, than to preserve it. If the honourable So- 
cieties of Agriculturists at the time they consulted a learned Profes- 
sor about the composition of Manures, had consulted some competeol 
authority, on the nature of Animal substances, the Public might hare 
escaped the ov<ir-growB corpulency of the Animal flesh, which everjr 
where fills the markets." — Domestic Managemtni, 12mo, 1818. 

^< Game and other wild animals proper for food, are of very supe- 
rior qualities to the tame — from the total contrast of the circumstan- 
ces attending them. They have a free range of exercise in the open 
air, and choose their own food, the good effects of which are very- 
evident in a short delicate texture of flesh, found only in them. Their 
juices and flavour are more pure, and their Fat^ when it is in any 
degree, as in Venison, and some other instances, differs as much from 
that of onrfatUd Animals, as Silver and Gold from the grosser me- 
tals. The superiority of Welch Muttov and Scotch Bxxf is ow- 
ing to a similar cause." — Ibidy p. 150. 

If there is more Fat than you think will be eaten with the Meat, 
cut it off, it will make an excellent Puddiito, No. 564 ; or clarify it, 
see,No. 84, and use it for Frying : — for those who like their meat 
done thoceughly, and use a moderate fire for roasting, the Fat need 
not be covered with paper. 

If four Beef is large f and your Family small, — cut off the thin end 
and salt It^— and cut out and dress the fillet, (f. e. commonly called 
the inside) next day as Mo.gkH4RX, No. 67* ; thui you get Three 
good hot Dinners* See also the Appendix to Chapter 9 — on Made 
Dishes. For Sauce for cold Beef see No. 359, and Cucumber Vue- 
gar. No. 399, Horseradish Vinegar, Nos. 399* and 458. 

X '< This joint is often spoilt for the next day's use, by an injudi- 
cious mode of Carving. If you object to the outside, take the brown 
off^ and help the next — by the. cutting it only oo one side, you pre- 
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CFor the Receipt to Hash or BroU Beef,) No. 484, aod Nog* 
486, 487 ; and for other ways of •mployiog the remaios of a 
joiot of cold Beef, see Nos. 503, 4, 5, 6. 

RihB of Beef.—'^Q. 20. 

The Three first Ribs, of fifteen or twenty pounds, will 
take three hours, or three and a half: the fourth and fifth 
Ribs will take as long, managed in the same way as the Sir- 
Loin. — Paper the Fat, and the thin part, or it will be done too 
much, before the thick part is done enough. 

N. B.' A Fig-iron placed before it on the bars of the grate 
answers every purpose of keeping the thin part from being too 
much done. 

0&8.-— Many persons prefer the Ribs to the Sir-Loin. 

Ribs of Beef boned and rolled. — No. 21. 

When you have kept two or three ribs of beef till quite ten- 
der, take out the bones, and skewer it as round as possible, (like 
a fillet of veal) : before they roll it, some Cooks £gg it, and 
sprinkle it with Veal stuffing. No. 374. As the meat is more 
in a solid mass, it will require more time at the fire than in the 
preceding receipt ; a piece of ten or twelve pounds weight, 
will nQt be well and thoroughly roasted in less than four and a 
half or five hours. 

For the first half^ hour, it should ^ not be less than 12 inches 
from the fire, that it may get gradually warm to the centre : the 
last half hour before it will be finished, sprinkle a little salt over 
it ; and if you wish to froth it, flour it, ^c. 

MUTTOJf,*— No.23. 

As Beef requires . a large sound fire, Mutton must have a 
brisk and sharp one: If you wish to have Mutton tender, it 

serye the Gravy in the meat, and the goodly appearance also — by 
cutting it, on the contrary, down the middle of this joint, all the Gra- 
vy runs out, it becomes dry, and exhibits a most unseemly aspect 
when brought to table a second time." — From Udb's Cookery, 8vo. 
1818, p. 109. 

• Dean Swift's Receipt to Roatt Mutton, 
To Geminiani's beaatiful iir— ** Gently twch the xoarbling Lyre.^ 
** Gently atir an4 blow the fire, 
Lay the mutton down to roast, 
Dress it quickly I desire, 
- In the dripping put a toast. 
^ That I hunger may remOTC^ 

Mutton is the meat I lore. 
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should be bung atf long aa it will keepf : and then good eijght- 
Uo^j i. e. four years old Mutton, is as good eating as Venraon,' 
if it is accompanied by Nos. 329 and 346. 

The Leg, Haoncb, and Saddle will be the better for be- 
ing hung up in a cool airy place for four or five days at 
least ; in Temperate weather, a week ; in CM weather, 
ten days. 

Tf you think your Mutton will not be tender enough to do 
honour to the Spit, dress it as a " Gigot de sept heures^ see 
?J.B.toNo, l,^ndNo.493. 

A Le^— No. 24 
Of eight pounds will take about two honrs : let it be well 
basted, and frothed in the same manner as directed in No. 
19. To Hash Mutton, No. 484. To Broil it. No, 487, ^c. 

A Chine or SwicHc— No. 26,. 

(i, e. the two Loins,) of ten or eleven poonds — two hour^ 
and a half : it is the business of the Butcher to take off the 
skin and skewer it on again — to defend the meat from extreme 
beat, and preserve its succulence — if this is neglected tie a sheet 
of paper over it : (baste the strings you tie it on with directly, 
or they will burn :) about a quarter of an hour before you 
think it will be done, take off the skin or paper, that it may get 
a pale brown colour — and then baste it and flour it lightly to 
froth it. We like No. 346 for sauce. ' 

N. B. Desire the Butcher to cut off the Flaps and the tail 
and chump end, and trim away every part — that has not indis* 
pukahle pretensions to he eaten. 



** On the dretier we it lie i 
Oh > th» charming white and red ; 

Finer meat ne'er met the eye. 
On the vweatest prast it fed : 

Let the. Jack go swiftly round. 

Let me hare it nicely brown*d. 

*<^On the Uble spread the cloth. 
Let the Kmres be sharp and elean, 

Pioklci get and salad both, * 

'Let them each be fresh and green. 

With smalt beer, good ale, and wine, 
* O ye gods I how I shall dine I" 

* See the chapter of Advice f Cgokt, 

12 
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A SAottWtfr— No. 47 

Of seven pounds, an hour and aMlf ; put the spit in close 
to the shank bo»e, and run it along the blade bone. 

N. B. The BLADB BONE is a favourile Luncheon or Supper 
relish, scored, peppered and salted, and boiled, or done in A 
Dulch Oven. 

A Loird — No. 28 

• Of Mutton, from an hour and a half, to an hour and three 
quarters. The most elegant way tfcai-ving this^ is to cut it 
lengthwise^as you do a Saddle, read No. 26. • 

N. B. Spit lion a skewer or lark spit, and tie that on th% 
common spit, and do not spoil the meat by running the spit 
through the prime part of it. 

A JVccifc— No. 29. 

About the samfe time as a Loin. It must be carefully joint- 
ed, or it is difficult to carve. The Neck and Breast are in small 
families commonly roasted togethy— -ibe Cook will then crack 
the bones across the middle before thtry are put down to roa»t 

if this is not done carefnlly, they are very troublesome to 

carve. 

Of)s. — If there is more Fat than you think will be eaten with 
the lean, cut it off, and it will make an excellent Suet PuoniNtf^ ^ 
No. 551, or No. 554. 

N. B. The bes\ way to Spit this, is to run iroq skewers acros« 
it — and put the spit between ihem. 

A 5reas«— No. 30, 

An bjDur and a quarter. 

So Giill a Breast of Mutton^ see 06s. to No. 38. 

A Haunch — -No. 31, 

(i. e. the legend part of the loin) of Mutton ; send up tw© 
sauce boats with it ; one of rich drawn Mutton Gravy, made 
without Spice or Herbs, No. 347, and the other of Sweet 

t Common Cw)k»vetr/ teldombroHm the ends »f Neck* and Loint ; to have thl» 
dona nicely, let the fire be a few iuchi-t longer at each end. than the join\ that is roatt- 
ine. and ofcasionatly place the spit slanting, so that each end may get sufBcient 
fir-: ottierwhe, after th« meat is done ^ou must tak« u up, and put the ends before 
•the fire. 
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Skuee, No. 346. It general1y|Weigbs about 15 poands, and 
iraqaires about three hours and a half to roast it. 

Mutton^ Fem'son/aaAibn,— No. 32.^ 

Take a neck of gotfd fdur or five year old >auth-down 
wether Mutton cut long in the bones : let it hang (in tern* 
perate weather) at least a week; two days before you dress it, 
take alspice and black pepper ground and pounded fine, a 
quarter of an ounce each, rub them together, and fhen rub 
your mutton well with this mixture twice a d^y :— when you 
dress it, wash off the spice with warm water, and roast it in 
paste, as we hare ordered the haunch of venison :— No. 63. 

O&s. — Persevering and ingenious Epicures^ have invented 
many methods to give Mutton the flavour of Venison — some 
say that Mutton prepared as above, may be mistaken for Veni- 
son — others that'it is full as good ; the refmed palate of a Grand 
Gourmafid (in spite of the Spice and Wine the meat has been 
fuddled and rubbed with) will perhaps still protest against 
** fVelsh VenisorC* — and indeed we do not understand by what 
conjuration Alspice and Claret can communicate the flavour of 
Venison to Mutton — we confess our fears that the flavour of 
. Venison (especially of its Fat) is inimitable— rbut believe you 
can procure Piime eight-tooth JVeiher Mutton, keep it the 
proper time, and send it to table witli the accompaniments No. 
346 and 347, ^c. usually given to Venison. A rational^ Epi- 
cure will eat it with as much satisfaction, as be would " feed on 
the King's Fallow Deer." 

rE^Z;-.No. 33. 

Veal requires particular care to roast it a nice brQwn. Let 
the fire be the same as for Beef ; a sound large fire for a large . 
joint, and a brisker for a smaller : put it at some distance iptn , 
the fire to soak thoroughly, and then draw it near to finish it 
brown. 

. When first laid down, it is to be basted ; baste itt^ccasionally. 
When 4he~V§al is on the dish potior .over it half a pint of melted 
Butter, No. 256 ; if you have a little brown Gravy by you, 
add. that to the Butler, see No.- 326. fVUh those joints whicfi 
are not Stuffed, send up Forcemeat^ No.. 374, or No. 375, in 
Balls, or rolled into Sausages as garnish to the dish, or fried 
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Pork Sausages, No. 87, Bacon, No. 13, or 526, or 527, and 
greens, ai^ also always expected with Veal. . 

Fitfeio/ FeoZ— No. 34,' 

Of from twelve to sixteen pounds, will require from four to 
^c^ours at a good fire ; make some Stuffing or Forcemeat, 
!Nror374or 5, and put it in under the flap, that there may be 
some left to eat cold, or to season a Hash+ : brown it, and 
pour Mgood lAelted butter. No. 266, over it, as directed in 
No.i^a. 

Garnish with thin slic^ of lemon, and Cakes or Balls of 
Stuffing, of No. 374, or No. 375, or Duck stuffing. No. 61, 
or fried pork Sausages, see No. 87,*Curry Sauce, No. 348, 
Bacon No. 13, and Greens, S^e, 

N. B. Potted Veal, No. 533. 

Obs, — A bit of the brown outside is a favourite with the 
Epicure in 'Roasts. The Kidney cut out — sliced and broil- 
ed, see No. 538, is a high relish which some Bons Vivants are 
fond of. 

A Loin— No. 35 

Is the best part of the Calf, and will take about three hours 
roasting. Paper the kidney fat, and the back: some Cooks 
^end it up on a Toast, which is eaten with the Kidney and the 
fat of this part, which is more delicate than any marrow, Sfc. 
take core to have your fire long enough to brown the ends — 
same accompaniments as No. 34. 

A Shoulder— ^0. 36. 

From tdree hours to three hours and a half — stuff it with the 
fo^meat prdered for the fillet of veal, in the underside, or 
Balls made of No.* 374. 

Neck, best end— No. 37, 

\V^ill take two hours; same accompaniments as No. 34^. 
The Scrag part is best ipade into a, pye,jor broth. 

t To Mince or Hath Veal, tee No. f 11 or 511*. $nd to ^oake a Ragout of cold 
Veal, No. 512. 
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BreAsi— No. 36. 

From an hour and a half to two boara. Let the caul remaia 
till it is almost done, then uke it ofl^ to brown it ; baste, 
flour, and Troth it. 

G%9. — This makes a savoury relish for a Luncheon or a Sup- 
per : if, when boiled enough* you put it in a cloth between two 
pewter dishes with a weight on the upper one--and let it remain 
'SO till cold, then, pare and trim it — q^ and crumb it, and broil, 
or warm it in a Dutch oven ; serve with it Capers, No. 274, 
4>T Wow Wow sauce, No. 328. Breast ofMuUon dressed ike 
same way. 

Veal Sweethread^^o. 39. 

Trim a fine Sweetbread (it cannot be ioofresfif) parboil it 
for five minutes, and throw it inio aliasin of cold water. Roast 
it plain — or 

Beat up the yolk of an Egg, and prepare some fine Bread 
crumbs. When the Sweetbread is cold, dry it thoroughly in 
a doib, run a lark spit or a ske^iver, through it, and tie it on th^ 
ordinary spit : egg it with a paste brush, powder it well with 
bread crumbs — and roast it. 

t'or Sauce, fried Bread Crumbs round it and melted butter 
with a little Mushroom Catsup, No. 439, and Lemon Juice^ 
! Nos. 307, or 354, 6r-S56, or serve them on buttered Toast / 
garnished with Egg Sauce, No. 267, cr with Gravy, No. 329. 

06s. — Instead of spitting 'them, you may put ihem into ft 
itin Dutch oven, or Fry them, Nos. 88, or 89, or 513. 

LJJtfB— No. 40 

Is a delicate, and commonly conrldered Tender meat— 
but those who talk of terider Lamb — while' they are thinking 
of the Age of the Animal, forget, that even a Chicken roust be 
^ept a proper time after it has been killed, or it will be tough 
picking. 

Woeful experience has warned us to beware of accepting aa 
wvitation to Dinner on Easter Sunday — and unless command- 
ed by a thorough bred Gourmand— ^our Incisores Morales^ 
Mnd PrvAcipal Viscera^ have protested.against the imprudence , 
of encountering Yguaig iough stringy MwWon— under the 
imisnomen of Grass Lamb. 
12* 
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To the usual accQuipanimeoU of Roasted Meat, Green 
Mint Sauce, No. 303, a Salad, Nos. 372 and 138*, is com* 
monly added ; aud some Cooks, about five minutes before 
it is done, sprinkle it with a little minced Parsley, or No. 318. 

Grass Lamb is in season from Easter to Michaelmas. 

House Lamb from Christmas to Lady-day» 

SAflm-Lamb, see 06s. to following Receipt 
. N. B, When Green mint cannot be got, Mint Vinegar, No 
-398, is an acceptable substitute for it. ^ 

Hind Quarter — No; 41 

Of eight pounds, will take from an hour and three quarters 
to two hours : baste and froth it- in the same way as directed in 
No. 19. 

068. — A quarter of a Porkling is sometimes skinned, cut, 
and dressed Lamb-fashion and sent up as a substitute for it. 
The Leg and the Loin of Lamb should always be roasted to- 
gether, the former being very lean^ the latter very fat, and tbpt 
Gravy is better preserved. 

Fore Quarter — No. 42. 
Of ten pounds, about two hours. 

N. B. It is a pretty general custom, when you take oflf the 
Shoulder from the Ribs, to squeeze a Seville orange over them 
and sprinkle them with a little Pepper and Salt. 

05s. — This may as well be done by tlie Cook before it comes 
to Table. 

Leg— No. 43. ' 
Of five pounds, from an hour to ah hour abd a half. 

SAowZJer— No. 44. 
With a' quick fire, an hour. 
See Ob&. to No. 27. 

jRifrs— No. 45. 
About an hour to an hour and a quarter— joint it nicety — 
crack the ribs across and bend them up to make it easy to 
fcarve.. 

Loin — No. 46. ' 

An hour and a quarter. 
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N<rdb— No. 47, 
An hour. 

Breast-^^o. 48. 
Three quarters of an hour. 

POBA:— No. 49. 

The prime season for Pork, is from Michaelmas to March. 

Take 'particular care it he done enough : other meats un- 
derdone are unpleasant^ but PpRK is absolutely uneatable — ^the 
very sight of it is enough to appal the keenest appetite. 

For Sauces, No. 300, No. 304, and No. 342. 

06s. — Pease pudding No. 555, is as good an accompani- 
ment to roasted, as it is to boiled pork ; and most palates are - 
pleased with the Savoury Powder set down in No. 51, or 
bread crgrabs mixed with Sage and Onion minced very fine, 
or ZEST No. 255 sprinkled over it. 

N. B. <' The western Figs from Berks, Oxford; and Bocks, possess 
a decided superiority over the eastern, of Essez, Sussex ,And Norfolk ; 
not to forget another qualification of the former, at which some read- 
ers may smile,-^a thickness of the skin, whence the Crackling of tlie 
roasted Forkj is a fine gelatinous substance, which may be easily 
masticated, whilst the crackling^ of the thin skinned breeds is roasted 
into good block Tin, the reduction ^f which would almost require 
Teeth of Iron." — Mowbray on PowWry, 1816, p. 242. There is a 
second Edition of thi» book which seems to be tiie best work on the 
subject ve have seen. 

Of eight pounds, will require about three hours : score the 
skin across in narrow stripes (some score it in diamonds) about 
'a quarter of an inch apart : — stuff the knuckle with sage and 
onion minced fine, and a little grated bread seasoned with 
pepper, salt, and the yolk of an Egg ; see Duck Stuffing 
No. 61. 

Rub a little sweet Ojl on the skin with a paste bcush, or a 
goose feather : this makes the Crackling crisper and browner, 
than basting it with dripping : and it will be a better colour 
than all the art of Cookery can make it any other way. And 
this is the best way of preventing the skin from blistering — 
which is principally occasioned by its being put too neaF the 
fire. 
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C^g •f P»rfe TWMUAvf^awv^ t&e Ski% cornvMrdy caUed 

Mock Qo6sb*. — ^No.51.* 

Parboil it, tak^ off the skio, and tfaen pat it down to roast ; 
baste it with butter, and make a ScBooury Fowler of finely minc- 
ed or dried and powdered Skge, ground black Pepper, Salt, 
and «ome Bread crumbs rubbed togedier through a cullen- 
' d^r : you may add to this a liittle very finely minced Onion ; 
sprinkle it with this when it is almost roasted ; put half a pint 
of made gravy into the dish, and Goose stuffing No. S78 un^ 
ddr the knuckle skin, or garnish the Dish with Balls of it fried 
-or boiled. 

The Gmifcin^— No. 52. 

Of sewn or eight pounds may be dressed in the same man- 
ner :-r-it will take an hour and a half roastibg. 

A Bacon Spare-Rib — No.' 05. 

Usually weighs about eight or nine pounds, and will take 
from two to three hours to roast it thoroughly, — not exactly ac- 
cording to its weight, but the thickness of the meat upon it, 
which varies very ihuch : — ^lay the thick end nearest to the 

Fire. 

A proper bald Spare-Rib of eight pounds weight, <90 called 
because almost all the Meat is pared off,) with a steady fire, will 
i>e done in an hour and « quarter :— there is so little meat on 
a bald Spare JRi&, that if ymi have a large fierce fire, it will be 
burnt before it is warm through ; joint k nicely, and crack the 
Ribs across as you do Ribs of Lamb. , 

When jou put it down to roast, dust on some fiour, and 
baste it with a little butter ; dry a dozen Sage leaves, ' and 
rah througli a hair sieve, and put th^m into the top of a pepper 
i»ox, and about a quarter of an hour before the meat is done^ 
baste it with butter, dust the pulverized Sage, or the Savoury 
fowder in No. 51, or sprinkle with Duck Stuffing No. 61. 

* PrUeilla Hmslehwrtt in her Hwseke^ier** InttrudorfSra, ShdHeld, 1814, psffe 
19, piTes us a receipt to Ooosify a Shoulder of Lamb. ** 'Le ^nd Cuisinier,'* who 

Sre me the Heeeipt to drew Turtle (No. SffO), mfomw me, that ^ to Lambity** 
i leg of a Porkling is a fiiToiirite MetaiiMirphoiti in the French kiuben, when Houa» 
Xamb ii Tery dear. 
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068. — Make it a general rule, ne? er to pour grayy ofer an j 
ibing that is roasted ; by so dioug, the dredgiog, Sec. is wash- 
ed off, aod it eats insipid. 

Some people carve a Spare^Rib by cutting oat in slices the 
thick part at the bottom Of the boaes : when this meat is cut 
away, the bones may be easily separated, and are esteemed 
very sweet picking. 

Apple sauce No. 364, Mashed Potatoes No. 106, and good 
Mustard No. 370, are indispensable. 

Loin — No. 54, 

Of five pounds, must be kept at a good distance from the 
fire, on account of the Crctckling^ and will take about two 
hours. 

Stuff it with Duck Stuffing No. 378, Score the skin in 
stripes, about a quarter of an inch apart, and rub it with Sal- 
ad Oil, as directed in ^o. 50. You may sprinkle over it, 
some of the Savoury powder recommended for the Mock 
Goose, No. 51. 

A Chine, — ^No. 55. 
^If parted down the back-bone, so as to have but one side,— 
a good fire will roast it in two hours ; if not parted, thre« 
hours. 

N. B. Chines are generally salted and boiled. . 

A Sucking Fig\ — No. 56, 

Is in prime order for the spit, when about three weeks old. 

It loses part of its goodness every hour after it is killed ; — ^if 
not quite fresh, no art can make the Crackling crisp. 

To be in perfection, it should be killed in the morning to he 
/Men at dinner ; — it requires very careful roasting.^ A sucking 
Pig, like a young Child, must not be left for an instant. 

The ends, must have more fire than the middle ; — for this 
purpose is contrived an*Iron to bang before the middle part, 
called a Pig irtm. If' you have not this, use a common flat 
Iron, or keep the fire fiercest, at the two ends. 

For the Stuffing, take of the crumb of a stale loaf about 
five ounces ; rub it through a cullender ; mince fine a handful 

t Modi. Grimod, designates t1ii9 *' Anima modestef cnncmi dujiu$e, ec le R«i df 
Animaux imm^nOe*** -r , 
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of sftge, (i. tfr about twa ounces,) and a large oaion, ('aboat 
■n ouace ai\d a tialf;]:); mix these fogetber mih an egg^ 
some pepper and salt, .aod a/ bii of batter as big as an 
egg; fift tb^ belly of the pig^wilh this, and sew it up; lay it 
to the fire, and baste' it with Salad Oil till it is quite done ; — do 
not leave it a momeut ; it reqviirea the most vigilant attendance. 

Roast it at a clear brisk fire, at some distance. To g^in the 
praise of Epicurean Pig-Eaters, the Cracklinv must be. nice^ 
bf crisped and delicately Ztg^^y browned, without being either 
blistered or burnt: 

A small three-weeks old Pig will be enough§ in about an hour 
and a half. 

,Befone you take it from the Fire, cut off the head, and pan 
that and the body down the middle ; chop the Brains very 
fine with some boiled Sage leaves, and mik them with good 
Veal Gravy, made as directed in No. 192, or Beef Qravy, No.. 
329, or what runs from' the Pig, when jou cut its head off, 
Send up a tureenful of Gfavy, No. 329, besides.--!-Curmnt 
Sauce is still a favourite with some of the Old School. 

Lay your Pig back to back in the dish, with ond half of the 
head on each side, and the Ears, one^ at each end, which yoii 
must take care to make nice and crisp, or jou will get scolded 
as the good man was, vdio bought his- wife a pig with only 
dee ear.. 

When you cut off the Pettiioe?,, leave tfae^skin long round 
the ends of the legs. When you first lay the Pig before the 
fire, rub it all over with Fresh Butter or Salad Oil, ten mi« , 
Dutes after, and the skin cooks dry — dredge it well 'with flour 
all over— let it remain on an hour-^th'en rub it off with a soft 
eiotb. 

N. B. A Pig is a very troubleeome subject to Roast — most 
persons have them Baked ; send a quarter of a poiind of but- 
ter, and beg the baker to baste it well. 

^ 
% Some delieaia»Miuitit>e Palates desire the Cook to ^orbHl the Saeeaad Onions, 
(lielbie th^ are eut^ to soften and take off the ra«1iess of their flanrari the older 
and drier the Onion, the stronger will be its flavour, and the learned Bvylyn orders 
these to be edulcorated, by gentlemaeerat^ 

§ An fneient calinary Sage says—*" When you see a Pig^Eyes drop out, you may 
te satisied. that he has h^enoogh of the Fire i " This is no eriterion that the body 
>ef the Pig It dfloe c]woeh»hat anses merely from the bnikneis of the FireMTocethe 
hai4ofit.. 
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TuRMY,ToRKiY PovLTs, and 9tiie^ Poultry, No. 57. 

A Fowl, and a Turkey, require the same osunagement at 
the fire, only the latter will take longer time. 

Many a Christmas dinner has beet^ spoiled, by the Turkey 
having been hung up in a cold' larder, becoming thoroughly fro* 
sen ; Jack Frost has ruined the reputation f f many a Turkey^^ 
Roaster : therefore^ ia very Cold tVeaJther^ remember the Note 
in the 4^h page of the 3d chapter of the Rudimbjits 09 
Cookery. % 

Let them be carefully picked. Sec, i^nd break the breastbone 
(to make them look plump,) twist up a sheet of cl^an writiQ|; 
paper, light it^ and thoroughly singe the Turkey all over, tuni- 
ing it about of er the flame. 

Turkeys, Fowls, and Capons, have a much better appear- 
ance, if, instead of trussing the^m with the legs close together, 
and the feet cut off, the Legs are extended on each side of the 
bird, and the toe»only cut off> with a skewer thcoug|i each foo^ 
to keep them at 3i proper distance. 

Be careful, when you draw it, to preserve the Liver^andnot 
to break the Gall-bag^ as no washing will take off the bitter 
taste it gives, where it once touches. 
Prepare a nice clear brisk fire for it. 
Make Stufbinai according to No. 374, 376,-— stuff it under 
ihe breasr, where the craw was taken out, and make some into^ 
Balls — and boil or fry them, and lay them round the dish ; they 
are handy to help, and you can then reserve scwne of the inside 
fitufiing to eat with the cold Turkey — or. to eorich*a Hash, 
No. 633. 

Score the Gizzard — dip it into the Yolk of an Egg or melt- 
ed butter, and sprinkle it withselt and a few grains of Cayenne 
•^put it under one Pinion, and the Liver under the other, 
cover the Liver with buttered Paper, to prevent it from^tting. 
hardened or burnt. 

When you first put a Turkey down to roast, dredge it with 
Flour, then put about an ounce of Butter into a basting ladlCt 
and ^3 it melts baste the bird therewith. 

Keep it a distance from the fire for the first half hour, that it 
may warm gradual^, then put it nearer, and when it is plumps 
ed up, and the steam draws in toward th^ fire, it is nearly e- 
Dough, then dredge it lightly with flour and put a bit of butler 
into your basting ladle, and as it melts, baste the turkey with it; 
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this will raise h finer Froth thao can be produced by using the 
fat out of the paa. 

A very large Turkey ^ will require about three hours, to roast 
it thoroughly ; a middling sized one, of eight or ten pounds 
(which is far nicer eating than the very large one), about two 
hours ; a SmaU one may be done in an hour and a half. Tur- 
key Poults are of various sizes, and will take about an hour 
and a half — they should be trussed with their legs twisted un- 
der like a Duck, and the head under the w log like a Pheasant 

Fried Pork Sausages, No. 87, are a very savoury and 
favourite accompaniment to either roasted or boiled Poultry. 
A Turkey, thus garnished, is called ^^ an Alderman in 
Chaim*' 

Sausage meat is sometimes used as stuffing, instead of the 
ordinary Forcemeat^ No. 376, &c. 

Mem. Ify<m icish a Turkey y especially a very large one^ to 
he tender^ never dress it till at least four or five days (in cold 
weather, eight or ten) after it has been killed. ** No roan who 
undecptands good living, will say on such a day will I eat that 
Turkey — but will hang it up by four of the large tail-feathers, 
and when, on paying bis morning visit to the larder, he finds 
it lying upon a cloth, prepared to receive it when it falls, that 
day let it be cooked." 

Send up with them. Oyster, No. 278, Egg, No. 267, Bread, 
No. 321, and plenty of Gravy Sauce, No. 329. To hash 
Turkey, No. 633. 

Mem, Some Epicures are very fond of the Gizzard and 
Rump peppered and salted, and broiled — see No. 538, " Iwvo 
to dress a Devil with veritable Sauce d^Enfer I /" 

Capons or Fowls — No. 58. 

Must be killed a couple of days in moderate, and more ia 
cold, weather, before they are dressed, or they will eat tough : 
a good criterion of the ripeness of Poultry for the- spit, is the 
ease with which you can then pull out the feathers — and when 
a Fowl is plucked, leave a few to help you to ascertain this. 

I'hey are managed exactly in the same manner, and sent up 
with the same sauce as a Turkey, only they require proportion- 
ably less time at the fire : — 

A FULL-GROWN FivE-TOED FowL, about an hour and a 
quarter; 

A iffooGRATE SIZE One, an hour ', — and 
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\ ' 

A Chicken from thirty to forty minutes. 

Here also, Pork Satisages fried, No. 87, are in general a fa- 
vourite accompaniment, or Turkey Stuffing ; see ForcemeaU^ 
Nos. 374, 5, 6, and 7 ; put in plenty of it, so as to plump out 
the fowl, which must be tied ctpsely (both at the neck and 
rump), to keep in the stuffing. 

Some cooks put the Liver of the Fowl into this foreemeat» 
und others rub it up with iiour and butter, to thicken, and give 
flavour to the Gravy ; see No. 287. 

' When the Bird is stuffed and trussed, score the Gizzard nice- 
ly — (]ip it into melted butter — let it drain, and then season it 
with Cayenne and Salt — put it under one Opinion, and the 
Liver under the other — to prevent it getting hardened or 
scorched, cover it with double paper buttered. 

Take care that your Roasted poultry be well hrovmed ; it i» 
as indispensable, that roasted poultry should have a rich Brawn 
complexi4>n, as hoUed poultry should have a delicate White ooe. 

Obs. " The Art of fattening Poultry for the London Market^ is a 
considerable branch of rural Economy in some convenient situations 
— and coBsists in supplying them with plenty of healthy food, and 
confining them — and Ducks and Geese must be prevented from going 
into Water, which prevents them from becoming fat— ^and they also 
thereby acquire a rancid fishy taste. They are put into a dark place, 
and crammed with a paste made of Barley Meal, mutton suet, and 
some treacle or coarse. Sugar mixed with milk, and are found to be 
completely ripe in a fortnight. If kcpt'longer, the fever that is in- 
duced by this continued state of repletion,- renders them red and un- 
saleable, and frequently kills them." — ^But jExercise is as indispensa- 
ble to health of Poultry, as other creatures, — without it, the Fat will 
be all accumulated in the cellular membrane, instead of being disper- 
sed through its system. 03° See Appendix. 

Fowls which are fattened artificially, are by some Epicures prefer- 
red to those called Beun^Door Fowls — whom we have heard say, that 
they should as soon think of ordering a Barn-Door for Dinner — as it 
Barn-Door Fowl. 

The Age of Poultry, makes all the difference : — nothing is tenderei* 
than a young Chicken, — few things are tougher than an old Cock or 
Hen, which is only fit to make Broth. The meridian of p^fection of 
Poultry, is just before they have come to their full growth — before 
they have, begun to harden. 

For Sauces, No. 306, or Liver and Parsley, No. 287, ond 
those ordered irt the last receipt. To Hash it, No. 533. 
13 



Digitized by CjOOQI^ 



146 , ^ ROASTING. 

Goose, — No. 59, 

When a Goose is well picked, sioged, and cleaned, make th« 
Stuffing with about two ounces of Onion*, and half as much 
Green Sage, chop them very fine, adding four ounces, t. €. about 
a large breakfast-cupful of stale Bread crumbs, and a very little 
Pepper and Salt, (to this some Cooks add half the Liverf, par^- 
boilingit first^) the yolk of an egg or two, and incorporating the 
whole well together, stuff the Goose ; do DOt quite fill it, but 
leave a little room for the stii'ffing to swelk Spit it, tie it on the 
. spit at both ends, to prevent its swinging round, and to keep 
the stuffing from coming out. From an hour aud a half to two 



• If you think the flavour of raw Onions too strong*, cut them in 
slices,. and lay them in cold water for a -couple oT hours, or add as 
much Apple or Potatoe as you have of onion. 

t Although the whole is rather too luscious for the lineal nerves 
of the good folks of Great Britain, the Livers of Poultry are consider- 
ed a very high relish by our Continental neighbours j and the follow- 
ing directions how to procure them in perfection, we copy from the 
Becipe of " un Vieil Amateur de Bonne Ckere : — 

'* The Liver of a Duck, or a Goose, who has submltted4o the rules 
and orders that men of taste have invented for the amusement of his 
sebaceous glands, is a superlative exquisite to the palate of a Parisian 
Epicure — but, alas, the poor goose, to produce this darling dainty, 
must endure sad torments. He must be ci ammed with meat, deprived 
of drink, and kept -constantly before a hot fire— a miserable martyr- 
dom indeed — and would be truly intolerable, if his reflections, on the 
consequences of his sufferings, did not afford him some consolation — 
but the glorious prospect of the delightful growth of his liver, gives 
him courage and support ; and when he thinks, how speedily it will ^ 
become almost as big as bis Body — how high it will rank on the list 
of double relishes— and with what ecstasies it will he eaten by the 
fanciers " des Foies gras,'' he submits to his destiny without a sigh.— ^ 
The famous Stralbourg Pyes are made with Livers thus prepared, and 
sell for an enormous price;" ^ ^ - 

However incredible this ordonnance for the obesitation of a Goose's 
Liver may appear at first sight— will it not seem equally so to after 
ages, that in this enlightened country, in 1821, we encouraged a 
Folly as much greater— as its operation was more universal ?— Will it 
be believ^, that it was then considered the acme of perfection in Beef 
and Mutton that it should be so orcr-fattened, that a poor man, to 
obtain one pound of Meat that he could eat, — must purchase another 
which he could not, unless converted into a Suet Puddin g— moreover^ 
that the highest Premiums were annually awarded to those who pro- 
duced Sheep and Oxen in the most extreme state of worfei'rf ObesUyf!f 
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hours will roast a fioe full-grown Goo«e. Send up Gravy, 
and Apple sauce with it, see Nos. 300, 304, 329, and 341. 
To hash it, see No. 630. 

For another Stuffing for Geese, see No. 378. 

Obs. " Gooxe-feeding in the vicinity of the metropolis ii so large a 
concern; that one person annaallj feeds for market, upwards o^SOOO." 
" A Goose on a farm in Scotland two years since, of the clearly ascer- 
tained age of 89 years, healthy and vigorous, was killed by a Sow 
while sitting over her Eggs ; it was supposed she might have livad 
many years, and her fecundity appeared to be permanent: Other 
Geese have been proved to reach the age of 70 years." — Moubray on 
Poultry, p. 40. 

It appears in Dr. Stark's Eocpenments on Diet, p. 1 10, that " when 
he fed upon Roasted Goose — ^he was more vigorous both in Body and 
Mind, than with any other diet." ' 

The Groose at Michatlmca, is aa famous in the mouths of the million, 
as the Minced Pie at Christmas; but, for those who eat with delicacy, 
it is by that time too full grown. The true period, when the Goose is 
in its highest perfection, is when it has just acquired its full growth, 
and not begun to harden. If the Midsummer goose is insipid, the 
Michaelmas goose is rank ; the fine time, is between both : See Mock 
Goose, No. 61. 

Green Goose, — No. 60. 

Geese are called Green^ till they aro about four months olJ. 

The only difference between roasting these, and a full grown 
Goose, consists in seasoning it with pepper and salt instead of 
sage and onion, and roasting it for forty or fifty minutes only. 

Obs. This is one of the least desirable of those insipid pre- 
mature productions — which are est^med dainties. 

Dwc/i.—No. 61. 

Mind your duck is well cleaned, and wiped oufwith a clean- 
cloth ; for the Stuffing take an ounce of Onion, and half an 
ounce of gret^n Sage, chop them very fine, and mix them with 
two ounces, i, e. about a breakfast-cupful of Bread crumbs, a 
very little black pepper and salt, (some obtuse palates will re- 
quire warming with a little Cayenne, No. 404,) and the yolk of 
an egg to bind it ; mix these thoroughly together, and put into 
.the Duck. For another Stuffing, see No. 378. From half 
to three quarters of an hour, will be enough to roast it, accord- 
ing to the size : contrive to have the Feet delicately crisp, as 
some people are very fond of them : — to do this nicely, you 
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most hare a sharp fire. For Sauce, Green Pease, No. 134, 
Bonne Baucke, No. 341, Gravy Sauce, No. 329, and Sage 
and Onion 3auce, No. 300. 

To Hash or Stew Ducks, see No. 5^0. 

N. B. If you think the raw Onion will make too strong an 
impression upon your Palate, parboil it. — Read 06s. to No. 59, 

When Ducks begin to grow old, to ensure their being ten- 
der — in moderate weather, kill ihem a few days before you 
dress them. 

No. .62. 

For the following observations, I am indebted to Major 
Hawker's entertaining and informing work," In6tructi<m8 for 
Young Sportsmen f' London, 1816. 

'' Old Phea^anl* may be distinguished by the length and sharpness 
of iheir spurs j which in the younger ones are short and blunt. 

-" Old Partridges are known during the early part of the season, by 
their legs being of a pale blue, instead of a yellowish brown ; so that 
when a Londoner receives his brace of blue legged birds in Septem- 
i>er, he should immediately snkp their legs and draw out the sinews, 
by means of pulling off the feet, instead of leaving them to torment 
him, like so many strings, when he would be wishing to enjoy his re- 
past. This remedy to make the legs tender, removes the objection to 
old birds, provided the weather will admit of their being sufficiently 
^ept ; and indeed they are then often preferable, from having a high- 
er flavour. 

"If Birds are over-kept j tiieir legs will be dry, their eyes much sunk, 
and the vent will become soft, and- somewhat discoloured. The first 
place to ascertain if they are 'beginning to be high, is the inside of 
their bills, where it is not amiss to put some hether straw, or spice, if 
you want to keep them for any lengtli of time. Birds that have fallen 
into the water^ or have not had time to get cold, should not be packed 
like others, but sent openly, and dressed as soon as po^ible." 

Sportsmen are often heartily abused by their acquaintance, 
(I cannot yet bring myself to hackoey the word friends quite so 
iBuently as I ought to do), for sending them ' tough and good- " 
for-nothing game,' while probably the blame should, ii\ many 
instances, rest with themselves, or their pudding-headed cook, 
who, may be, dresses an old pheasant or hare the very day after 
it was killed ; or perhaps, while engrossed in a story or argu- 
ment, leaves it to roast away, till there remains neither juice nor 
flavour. j4ll game should be kept till properly tender. The 
following sauce for -wild fowl has been preferred to about fifty 
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oibera; and, at one tiroa, was not to be got without the fee of 
a guinea : — 

Recdj^tfiyr Saute to Wild Fowla^ 

Port Wine, or Claret -'•- ----- 1 gteis. 

Sauce a la Rane, (the older the better), 1 tableipooiiful> 

Cattup - ' 1 ditto. t 

Lemon Joiee ...-------i ditto* 

Lemon Peel - ---------l sliee. 

Shalot, (a larfe) 1 lUeed* 

Cayenne Pepper (the dorkeatO not that> . _.:„. 
likebricVduit -.--.-- J^^Kn^*- 
Mace -....-..ior2 blades. 

To be scalded, Strained, and added to the mere gravy which 
comes from the bird in roasting To complete this, the fowl 
should be cut up in a silver dish which has a hmp under it, 
while the sauce is simmeriog With it. 

Haunch af Veniwn, — ^No. 63, 

To preserve the Fat, make a paste of flour and water, as 
much as will cover the haunch, wipe it with a dry cloth in every 
part, rub a large sheet of paper all over with butter, and cover 
the Venison with it, then roll out the paste about three quarters 
of an loch thick, lay this all over the fat side, and cover it with 
three or four sheets of strong white paper, and tie it securely on 
with packthread : have a strong close fire, and baste your veni- 
son as soon as you lay it down to roast, (to prevent the paper 
*and string from burniog) ; it must be well basted all the time. 

A BtUik Haunch generally weighs from 20 to 25 pounds, 
will take about four hours and a half roasting, in warm, an4 
longer ip Cold weather, — a Haunch of from 12 to 18 pounds 
will be done in about three or three and a half. A quarter of 
an hour before it is done, the string must be cut, and the pasta 
-carefully uken off; now baste it with butter, dredge it lighdy 
with flour, and when the froth rises, and it has got a fine light 
brown colour, garnish the Knuckle*bone with a ruffle of cot 
writing paper, and send k up with good strong (but waseason" 
£d) Gravy, No. 347, in one boat, and Currant-Jelly Sauce in 
Ihe oth^r, or Currant- Jelly in a side plate (not melted) : see, 
for Sauces, Nos. 344, 5, 6, and 7. Mbm. ^* The Alderman's 
Walk" is the favourite part 

Obs. Buck Venison is in §n:eatest perfection from Midflummer ;to 
ffilichaelmas ; and Dosj from NoyemSer to January. iP^ S«e A|xp«ib 
"13* 
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Ifeck and ShavMer of Venison — No. 64. 

Are to be .managed in the same way as the haunch ; only 
they do not require the coat or paste, and will not require so 
much time. 

The best v^ay to spit a neck, is to put three skewers through 
and put the spit between the skewers and the bones. 

A Fawn, — No. 65. 

Like a sucking Pig, should, be dressed, almost as soon as 
killed. When very young, is trussed, stuffed, and spitted the 
same way as a Hare. But they are better eating when of the 
size of a House Lamb : and are then roasted in quarters ; the 
hind quarter is the most esteemed. 

They must be put down to a very quick fire, and either 
basted all the time they are roasting, or be covered w-itb sheets 
of fat bacon ^ when done, baste it with butter, and dredge it 
with a little salt and fiour, till you make a nice froth oq it. 

N. B. We advise our friends to half roast a fawn as soon as 
they receive it — and then make a Hash of it like No. 528. 

Send up Venison sauce with it. See the preceding Receipt, 
or Noi 344, &c. 

A Kief.— No. 65*. 

A yourig sucking Kid is very good eating ; to have it in 
prime condition, the Dam should be kept*up, and well fed,&c.* 
Roast it like a Fawn or Hare « 

Ifare.— No, 66. 

*^ Infer quadrUpedes ghria prima lefitu.** Martial. . 

The first points of consideration are. How old is the Hare ? 
^nd how long has it been' killed ? When young, it is easy of 
digestion, and very nourishing; — when old, the contrary in 
every respect. 

To ascertain the age, examine the first joint of the fore foot ; 
you will find a small knob, if it is a Leveret, which disappears as 
it grows older ; then examine the ears ; if they tear ei^sily, it 
will eat tender ; if they are tough, so will be the Hare, which 
we advise you to make into Soup, No. 2'41, or stew ; or juao 
it, see No. 523. 

When newly killed^ the body is stiff*; as it grows stalg^ it be- 
comes limp. 
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Aji sooq as you receive a Hare, take out the Lifer, parboil 
it, aod keep it for the stuffing ; some are very food of it :^-do 
not use it^ if it be not quite fresh and good. Some miaceit, 
aod send it up as a garnish in little hillocks round the.dish. 
Wipe the Hare quite dry, rub the inside with pepper, and hang 
it up in a dry cool place. 

Paunch aod skinf your Hare, ivash it, and lay it in a large 
pan of cold water four or five hours, changing the water two or 
three times ; lay it in a clean cloth, aod dry it well ; then 
truss it. 

To make the Stuffing, see No. 379 : do not make It too 
thin ; it should be of cohesive consistence ; if it is not 8uffi« 
ciently stiff, it is good for nothing : put this into the belly, sew 
it up tight, cut the neck skin to let the blood out^ or it will never 
appear to be done enough, spit it, and b^^te it with drippingtj!, 
(or the juices of the Back will b^ dried up before the upper 
joints of the Legs are half done,) till you think it ie nearly done, 
which a middling sized Hare will be in about an hour and a 
quarter. When it is almost roasted enough, put a little bit of 
butter into your bastiog-ladle, and baste it with this, and flour 
. it, and froth it nicely. 

Serve it with good Gravy, No. 329, or No. 347, and Cur- 
rant-jelly. For another Stuffing, see receipt No. 379. 
r Some Cooks cut off the head and divide it, and lay one half on 
each side the Hare. 

Coldrocat Hare will make excelieot Soup, No. 241, chop- 
ped to pieces, and stewed in three quarts of water for a couple 
of hours : the Sltfffing will be a very agreeable substitute for 
Sweet herbs and seasoning. See receipt for Hare Soup, No. 
• 241, Hashed Hare, No. 529, and Mock Hare, next Re- 
ceipt. * • 

AfocJfe Hare. — No. 66.* 

Cut out the Fiilet (i. e» the inside lean) of a Sirloin of Beef; 
leading the Fat, to roast with the joint. Prepare some nice 

t Thi», in eultnary teefanieali, it called eating it—npen the Mme prineiple*-tlitt 
l^ cMiDg, drinkinip, and tleeping,** are termel Mn naturaU* 

X Mn. Charlot& Maton, in her ** Complete Sy$tein ofCtokery^^ page 283, sayi ihe 
** tried all the different thingi iteommeoded to baite a hare with, and never found 
any Uiing so good as tmall beer ;** othen order milk ; Drippiny we believe is better 
than any thing. 

Instead of washing, a •• grand CuUinier" says, it is much better to wipe the Hare 
with a ihin tad dry cloth, as so much wasbingior indeed washing at ali, takes away 
the flavour so mach iftlinircd in Harcs. 
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«tnffing» as directdd for a bare, in No. 66, or 379 ; put this oq 
the beef, and roll it up with tape, put a skewer through it, and 
tie that on a spit. 

Ohs. — Tf the Beef is of prime quality, has been kept till thor- 
oughly tender, and you serve with it the apcompaniments that 
usually attend roast hare, No. 399 — 344, &c. the most fastidi- 
ous palate will have nd reason to regret that the Game Season 
is over. To make this into Hare Soup, see No. 241. 

Rabbit— No. 67. 

If your fire is clear and sharp, thirty minutes will roast a 
young, and forty a full grown Rabbit. 

When you lay it down, baste it with butter, and dredge it 
.lightly and carefully with ilour, that you may have it frothy, and 
of a fine light brown. While the rabbit is roasting, boil its 
Ldver^ with^me Parsley ;' when tender, chop them together, 
and put half the mixture ioto some melted butter, reserving the 
other half for Gamishy divided into little hillocks. Cut off the 
head, and lay half on each side of the dish. 

Obs. — A large, well grown, (but young) warren-rabbit, kept 
some time after it has been killed, and roasted with a stuffing 
in its belly, eats very like a Hare, to the nature of which it ap- -' 
proaches ; it is nice nourishing food when young, but hard 
and unwholesome when old. For Sauces, Nps. 298, 287, 
and 329. 

Pheasant — No. 68. - ^ 

Requires a smart fire, but not a fierce one. Thirty minutes 
will roast a young bird ; and forty or fifty a full grown Phea- 
«am. Pick and draw it, cu.t a slit in the back of the neck, and ' 
lake out the craw, but don't cut the head off; wipe the inside 
of the bird with a clean cloth, twist the legs close to the body, 
leave the feet on, but cut the toes off, don't turn the head under 
the wing, but truss it like a fowl, it is much easier to carve : 
baste it, butter and froth it, and prepare sauce for it, Nos. 321 
aad 329 : see the instructions ia receipts to roast fowls and tur-' 
keys. No 57 and 58. . * 

Obs.'--We believe that the rarity of this bird is its best recoramen- 
Nation ; and the character given it by an ingenious French author, il 
just as good as U deserves. " Its flesh is naturally tough, and owes 



t Liver Sauce, 17ot2Q7 and 288. 



-^ ._^. 
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all it tenderness and succulence to the long time it is kept, before it 
is cooked ; until it is " bien mortiJUef" it is uneatable.f Therefore, 
instead of ^* sus'per col/' suspend it liy one of the long tail-feathcrsi 
and the Pheasant's falling from it is the criterion of its ripemess and 
readiness for the spit. 

Out President of the Committee of Taste, (who is indefatigable in 
his endeavours to preserve the Health, as well as promote the Enjoy- 
ment of hrs fellow Students in the School of good Living, and to 
whom the Epicure, the Economist, and the Valetudinarian, are equal* 
ly indebted for His careful revision of this work, and especially for in- 
troducing that salutary maxim ipto the Kitchen — that *^ the Salubri- 
ous is ever a superioi consideration to the Savoury," and indeed, 
that the Raiioml Spicure only relishes the latter, when entirely sub- 
ordinate to the former,) has suggested to us, that the detachment of 
the Feather cannot take place until the body of the Bird has advanc- 
ed more than one degree beyond the state of Wholesome haiU-gty&t, 
and become '^ irop mortijiee ;" and that to enjoy this Game in perfec- 
tion, you must have a brace of birds killed the same day ;' these are 
to be put in suspense, as above directed— <and when one of themdrop«| 
the hour is come that the spit should be introduced to his com- 
panion :— 

" Ultra' cUraque nequit consistere rectum ;" 

N. B. Sportsmen will find the following rule of very great 
advantage to themselves and their Cooks, to order their game- 
keepers (and observe the .same themselves) to cut eflPa Claw of 
each Bird they kill, 



denoting the day of the week, thus. 



and the Cook should be particular in keeping each week's 
killfng separate. The claws should not be cut oflf when the. 
Bir8 is dressed for Table, as they serve to shew the Compa- 
ny when it was killed, and consequently how long it has 
been kept. 

t *• They are only fit to be eaten when the Blood I'um fiwm tfie Bill* which ii com. 
monly about fi or 7 days after they have been killed ; otherwise, it will hare no more 
savour than a common fowl."— I/dle Cookery^ 8yo. 1819, page 210. , 

•* Oastronomeri, who have any wrt of aversion to a peculiar taste m Game proper. 
iTkeptfhad better abstain from this bird^ since it is worse than a common fowl, if 
not waited for till it acquires thefumet it ought to have. Whole republics of Mag- 
gots have often been found rioting under the wings of Pheasanto; hut bemg radical' 
ly dispersed, and the birds properly washed with Vinegar, everything went right, 
and every guest, uncomcious of the culinary ablutions, enjoyed the excellent flavoot 
of the Phanan birds/*— TmbtUe Cibari a^^.99» 
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Mock Pheasant — No. 69. 

If you have only one pheasant, and wish for a companioB 
for it, get a fine young fowl, of as near as may be the same 
size as the bird to be matched, and make game of it by truss- 
ing it like the pheasant, and dressing it according to the above 
directions. Few persons will discover the pheasant from the 
fowl, especially if the latter has been kept four or five days* 

The peculiar flavour of the Pheasant (like that of other game) 
is principally acquired by long keeping. 

Guinea and Pea Fowls — No. 69*. 

Are dressed in the same way as Pheasants. 
Partndges — ^No. 70. 

Are cleaned and trussed in the same manner as a pheasant, 
(but the ridiculous custom of tucking the legs into each other, 
makes them very troublesome to carve) ; the breast is so plump, 
it will require almost as much roasting; send up with them rice 
sauce. No. 321*, or Bread sauce No. 321, and good gravy, 
No. 329. 

*** V y^^ "^^^ ^^ preserve them longer than you think 
they mil keep good undressed, half roast them, they mill keep 
two or three days longer, or make a Pie of them. 

Black Cocky No. 71, Moor Game, No. 72, and Grouse, No. 73. 
Are all to be dressed like partridges ; the Black Cock will 
take as much time as4he pheasant, and Moor game and Grouse, 
as the partridge. Send up with them Currant jelly and fried 
Bread crumbs, No. 320. 

Wild DmcA-5— No. 74. 

For roas'ling a Wild Duck, you must .have a clear brisk fire, 
and a hot spit ; it must be browned upon the outside, without 
being sodden within. To have it well frothed and full of gra- 
vy, is the nicety. Prepare the fire, by stirring and raking it just 
before the bird is laid down, and fifteen or twenty minutes will 
do it in the fashionable way-; but if you like it a little more 
done, allow it a few minutes longer : if it is too much, it will 
lose its flavour. 

For the sauce, see No. 338, and No. 62. 

Widgeons and TeaZ— No. 75. . 
Are dressed exactly as the wild duck ; only that less tinte is 
requisite for a Widgeon, and still leds /or a Teal. 
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fToodcocfc— No. 76. 

Woodcocks should not be drawn, as the trail is by (he loTers 
of '* kaut gmt^ considered a ** Bonne Bwjche ;" truss their 
legs close to the body, and run an iron skewer through each 
thigh close to the body, and tie them, on a small bird spit, put 
to roast at a clear'fire; cut as many slices of bread as you have 
birds, toast or fry them a delicate brown, and lay them in the 
dripping pan under the birds, to catch the Trail-f ; baste them 
with butter, and froth them with flour ; lay the toast on a hot 
dish, and the birds on the toast ; pour some good beef grary 
into the dish, and send some up in a boat, see O be. to No. 330: 
twenty or thirty minutes will roast them. Garnish with slices of 
lemon. 

0&8. — Some Epicures Uke this bh'd very much underdone, 
and direct, that — a Woodcock should be just introduced to the 
tZIook, for her to show it the Fire, and then send it up to the 
Table. 

Snipes — No. 77, 

Differ little from Woodcocks, unless in size ; they are to be 
dressed in the same way, but require about five minutes less 
time to roast them. 

For Sauce, see No. 340. 

Pigeons — No. 78. 

When the pigeons are ready for roasting, if you are desired 
to stuff them, chop some green parsley yery fine, the liver, and 
B bit of butter together, with a little pepper and salt, or with 
the stuffing ordered for a fillet of veal, No. 374, or No. 375, 
and fill the belly of each bird with it. They will be enough 
in about twenty or thirty minutes : send up -parsley and butter. 
No. 261, in -the dish under them, and some in a boat, and gar- 
nish with crisp parsley, No. 318, or Fried Bread Crumbs, No. 
320, or Bread Sauce, 321, or Gravy, No. 329. 

t **^\m bird has so insinuated itserf into the favour pf rejlned Gwrmandf^ that 
they {ay it the same hdnoursas the grand Lama, making a Ragout of it« Exere> - 
ments, and devouring them with ecstacy/^ — Vide Mmanach dei Gourmand* , vol. i. 
pajfc 56. 

That exercise produces nrength and firmness of fibre, is exeellently well exem- 
plified in the fVoodcock »nd the Partridge. — Theforsier flies most— the latter walks 
—the wing of the Woodcock is always very tough—of the Partvidge, very teiider ; 
henee the old doggrel distich— 

** If the Partridffe had but the Woodcock** thigh, 
** He'd be the best Bird that e*er doth fly.** 

The Breoit of all Bir^s is the most jui<^ and nutricious part. 
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06s. — ^When Pige^as are fresh^ tbey have their full relish ;' 
bat it (oes eatirely off with a very little keepiog ; Dor is it any 
way so well preserved, as by Roastiog them*— when they are 
put iota a Pte, they are generally baked to rags, and taste 
more of pepper aad salt thaa aay thing else. 

A little melted Butter may be put into the dish with them, 
aad the gravy that runs from them will mix with it into fine 
saiu/e. Pigeons art in the greatest perfection from Midsumr 
mer io Michaelmas^ there is then the most plentiful and best 
food for them ; and their finest growth, is just when they are 
full feathered. When they are in the pen*feathers, tbey are 
flabby ; when they are fiiU grown, and have flown some time, 
they art tough. Qame and PfmUry^ are best when they have 
jmidon&grQU:ingf «• e. as soon as natnfe'has perfected her 
work. 

This was the secret of SolonioHt the famous Pigeon-feeder 
6f Turnham Green, who is celebrated by the poet Gay^ when 
he says, 

** That Turnham Green, which dainty pigeons f«d, 
But fisedi so more, fl>r Solomon is dead.** 

Larks and other smaU Birds — No. 80. 

These delicate little birds are in high season iu November. 
When they are picked, gutted and cleaned, truss them ; brush 
them with t|)e yolk of an egg, and roll them in bread crumbs ; 
spit them on a lark spit, and tie that on to a larger spit, ten or 
fifteen minutes at a quick fire will be enough ; baste them with 
fresh butter whila tbey are roasting, and sprinkle them with 
bread crumbs till they are well covered with them. 

For sauce fry some grated bread in clarified butter, see No. 
259, and set it to drain before the fire, that it may harden : 
serve the crumbs under the Larks when you dish them, and gar- 
nish them with slices.of Lemon. # 

Wheat Ears—^o^Sl. 
Are dressed in the same way as Larks. 

Lobster — No. 82. 

See Receipt for boiling, No. 176. 

We give no Receipt for roasting Lobster, Tongue, &c. be- 
ing of opinion with Dr. King, who says, 

** By Roasting^ that whi^h our fort-fathers Boiled, 
^ And boiKngr what they roasted, mueh is spoiled.'* 
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To clarify Drippings. — No. 83. 

Put your dripping into a clean saucepan aver a store pr slow 
fire : when it is just going to boil, skim it well, let it boil, and 
then let it stand till it a little cooled, then pour his through a 
sieve into a pan. 

06fi.— Well cleansed Drippingg*^ and the fat Scim- 

* Mb8. Melroe, in her Eednotnieal Cookeryf j»age 7, tells us, she 
has ascertained from actual experiments, that « the Drippings of 
Roast MelBit, combined with Wheat, Flour, Oatmeal, Barley, Pease or 
Potatoe Starch, will make delicious Soup, agreeable and savoury to 
the Palate, and nutritive and serviceable to the Stomach, and that 
while a joint is roasting, good Soup may be made from the drippings 
of the Fat, which in thcj Essence of Meat, as seeds are of Vegetables 
and impregnates Soup with the ideifttieal taste of Meat" ' 

" Writers on Cookery give strict directions to carefully skim off the 
Faty and in the next sentence order Butter (a much more expensive ar- 
ticle) to be added, — instead of this, when any Fat appears at the top 
of your Soup or Stew, do not skim it off, but unite it with the broth by 
means of the vegetable mucilages, Flour, Oatmeal, Ground Barley or 
Potatoe Starch ; when suspended, the Soup is equally agreeable to the 
palate, and nutritive to the stomach," &c. 

" Cooks bestow a great deal of pains to make Gravies • they stew 
and boil lean meat for hours, and after all their Cookery tastes more 
of Pepper and Salt than any thing else — If they would add the bulk 
ofachesnut of solid Fat to a common sized sauce-boatful of Gravy 
it wUl give it mdre sapidity than twenty-four hours stewing lean meat 
would, unless a larger quantity was used than is warranted bv thi» 
rules of frugality." See Nos. 205 and 229. . -^ "^"^^ 

« The experiment of Dr. Stark on the nourishing powers of differ 
ent substances, go very far to prove that three ounces of the Fat of 
Boiled Beef are equal to a pound of the Lean. Dr. Pages the travel 
ler, confirms this opinion. * Being obliged,' says he, * during the jour- 
14 
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mings*f of the Broth pot, when fresh and sweet, will baste ere- 
ry thing as well as Batter, except game and poultry, and should 
supply the place of butter for common fries, &c. for which they 
are equal to lard, especially if you repeat the clarifying twice 
over. 

N. B. If you keep it in a cool place, you may preserve it a 
fortnight in summer, and longer in winter. When you have 
done Frying, let the dripping stand a few minutes to settle, 
and then pour it through a sieve into a clean Basin or stone 
Pan ; and it will do a second and a third time as well as it did 
the first, — only the Fat you have fried Fish in must not be 
used for any other purpose. 

To clarify Suet, to fry with. — No. 84. 

Cut Beef or Mutton suet into thin slices, pick out all the 
veins and skins, &c. put it into a thick and well tinned sauce- 
pan, and set it over a very slow stove, or in an oven, till it is 
melted ; you must not hurry it, — if not done very slowly it 
will acquire a burnt taste, which you cannot get rid of ; — Ihen 
strain it through a hair sieve into a clean brown pae. When 
quite cold, tie a paper over it and keep it for use. HogVlard 
is prepared in the same way. 

Obs. — The waste occasioned by the present absurd fashion 
of over-feeding Cattle — till the Fat is nearly equal t6 the Lean, 
may, by good management, be in some measure prevented, — 
by cutting off the superfluous part, and preparing it as above, 
or by making it into Puddings, see Nos^ 551 and 554, or 
Soup, No. 229. 

ney from Nortli to South America by land, to live solely on animal 
food, I experienced the truth of what is observed by Hunters, who live 
solely on Animal Food, viz. that besides their receivings little nourish- 
ment from the leaner parts of it, it soon becomes ofiensive to the Taste, 
whereas the Fat is both more nutritive, and continues to be agreeable 
to the Palate. To many Stomachs Fat is unpleasant and indigesti- 
ble, especial!/ when converted into oil by heat : this may be easily 
prevented by the simple process of combining the Fat completely with 
water, by the intervention of vegetable mucilage, as in melting But-^ 
ter, by means of flour, the Butter and water are united into a homo- 
genous fluid.' " — From Practical Economy, by a Physician' 



* Sec note at foot of No. 201. 
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Cut the stealks rather thinner than for broiling. Put some 
Butter or No, 83, into an iron fryingpan, and when it is hot, 
lay in the steaks, and keep turning them till they are done 
enough. For Sauce, see No. 356, and for the accompani- 
ments, No. 94. 

065. — ^Unless the Fire be^prepared on purpose, we like this 
way of cooking them ; the gravy is preserved ; and the meat is 
more equally dressed, and more evenly browned ; which 
makes it more relishing, and invites the eye to encourage the 

Appetite. ' 

Beef Steaks and Onions. — ^No? 86. See also No. 501. ' 

Fry the steaks according to the directions given in the pre- 
ceding receipt ; and have ready for them some Onions^ pre- 
pared as directed in No. 299. 

For Stewed Rump Steaks^ see Nos. 500 and 501. 

Sausages — No» 87, ' 

Are best when quite fresh made. — Put a bit of Butter, or 
Dripping, Now. 83, into a clean Frying Pan ; as soon as it is 
melted (before it gets hot) put io the Sausages, and shake the 
pan for a minute, and keep turning them, (be careful not to 
break or prick them in so doing), fry them over a very slow 
fire, till tbey are nicely broftfled on all 8ides,-^wheB they are 
done, lay them on a hair sieve, placed before the fire for a 
couple of minutes to drain the fat from tbem. The secret of 
frying Sausages^ is to let them get hot gradually, — they then 
will not burst, if they are not stale. 

The common practice to prevent tbem bursting, is to prick 
them with a fork« but this lets all their Gravy out. 

You may/ro/A"them by rubbing them with cold fresh but- 
ter, — and lightly dredge them with fiour, and put them in a 
cheese toaster or Dutch oven for a minute. 

Some over'economical Cooks, insist that no butter or lard, 
&c. is required ; tbeir own fat being sufficient to fry them ;— - 
we have tried it, — the Sausages were partially scorched, and 
had that py^hald appearance, that fried things have when suffi- 
cient fat is not allowed*. 
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06s.— Poacbkl Eggs, 548, Pease Pudding, No. 555, and 
mashed Potatoes, No. 106, are agreeable accompaoimeots to 
Sausages, and Sausages are as welcome with Boiled or Roast- 
ed Poultry or Veal ; so are the ready dressed Gbrman Sau« 
SAGES made by Chapprl. See Mem. to No. 13, and a con- 
venient, easily digestible, and invigorating food for the aged, 
and those whose teeth are defective, as is also No. 503. For 
Sauce, No. 356, to make Mustard, Nds. 360 and 70. 

N. EL The Pork Sausages tnade by Chappel, the comer of 
Fountain Court in the Strand, are a delicate ^ Bonne Bouche^^ 
the meat is so finely minced, they require little assistance from 
the Teeth, to render them quite ready for the Stomach. 

SwtetbreadafuU dressed. — No. 88. 

Parboil them and let them get cold, — ^then cut them ir 
pieces about three quarters of an inch thick, — dip them in the 
yolk of an Egg, then in fine bread crumbs, (some add Spice, 
Lemon peel, Rnd Sweet herbs) ; put some clean dripping, No. 
83, into a fryingpan ; when it boils, put in the Sweetbreads, 
and fry them a fine brown. For Garnish, crisp Parsley ; and 
for Sauce, Mushroom catsup and melted butter, or Anchovy 
sauce, or No. 356, No. 343, or No. 343^, or Bacon or Ham 
as No. 526 and No. 527. 

Sweetbreads pUnn. — No. 89. 

Parboil and slice them as before, dry them on a cleancloth, 

^flour them and fry them a delicate brown ; take care to drain 

the fat well from them, and garnish them. with slices of lemon, 
and sprigs of chervil or Parsley, or crisp Parsley, No .318. For 
sauce. No. 356, or 307, and Slices of Ham or Baco^ as No. 
626 or No. 627. 

*J* Take care to haoe a Fresh Sweetbread ; — it sipoiU 
sooner than almost any things therefore should be parboiled as 
soon as it comes in. This is called blanching, or setting it : 
Mutton kidneys. No. 95, are sometimes broiled and sent up 
vnth 8weetbrea4s> 

Veul CuOets.^'So. 90, and No. 521. 

Let your cutlets be about half an inch thick, trim them, and 
flatten them with a cleaver ; you may fry them in fresh butter, 
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good drippings, No. 83; when brown on one side^ tarn them 
and do the other ; if the fire is very fierce, they must chrage 
sides oftener. The tifne they will take, depends on the thick- 
ness of the Catlet and the heat of the fire :•— half an inch thick 
will take about fifteen minutes. Make some Gravy, by put- 
ting the trimmings into a stewpan with a little soft water, aa 
onion, a roll of lemon peel, a blade of mace, a sprig of thyme 
and parsley, and a bay leaf ; stew over a slow fire an hour, 
then strain it; put an ounce of butter into a stewpan ; as soon 
as it is melted, mix it with as much fiour as will dry it up, stir 
it over the fire for a few minutes, then add the gravy by de- 
grees till it is all mixed, boil it for five minutes, and strain it 
through a tammis sieve, and put it to the cutlets : you^may add 
some Browning, No. 3M, Mushroom No. 439, or walnut Cat- 
sup, or Lemon pickle, &c. ; see also Sauces, No. 343 and No. 
348. 

Cut the Veal into pieces about as big as a crown piece, beat 
them with a cleaver, dip them in egg beat up with a little salt, 
and then in fine bread crumbs ; fry them a light brown in boil- 
ing lard ; serve under theip some good Gravy or Mushroom 
Sauce, No, 307, which may be made in five minutes. GaV' 
nish with Slices of Ham or Rashers of Bacon, Nos. 526 and 
627, or Pork Sausages, No. 87. 

Obs, — VBAtFoRCEMEi^T or stuffing, Nos. 374 and 5, Port 
Sausages, No. 87, Rashers of Bacon, Nos. 526 and 527, are 
very relishing accompaniments,, fried and sent up in the form o£ 
Balls or Cakes, and laid round as a Giarnish- 

Lamb or Mutton Chops — No. 92, 

Are dressed in the ^ame way, and garnished with crisp pars^ 
ley. No. 318, and slices of lemon. 

If they are bread-crumbed and covered with buttered' 
writing paper, and then broiled, they are called ** Maintenon 
Cutlets,'' 

Pork Chops.— No. 9t 

Cut the Chops about half an inch thick ; Trim them neatly;: 
{few Cooks have any idea how much credit they get by this),. 
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put a fryiogpao oa the fire, with a bit of buttei* ; as soon as it 
is hot, put io your chops, tarniog them often till brown all over, 
they will be enough in about fifteen minutes ; take on^ upon 
a plate and try it ; if done, season it with a little finely minced 
onion, powdered Sage, and pepper and salt. For Gravy arid 
Sauce, see Nos. 300, 304, 341, and 356. 

06«.— A little powdered Sage, &c. strewed over them, will 
give them a nice relish, or the Savoury Powder in No. 51, or 
Forcemeat Sausages like No. 378. 

Do not have them cut too thick,-*-about three Chops to an 
inch and a quarter, trim them neatly, beat them fiat, have ready 
some sweet herbs, or Sage, an Onion chopped fine, put them 
in a stewpan with a bit of Butter about as big as a walnut, — 
let them have one fry, beat two Eggs on a plate with a little 
salt, add to them the herbs, mix it all well together, dip the 
chops in one at a time all over, and then with bread-crumbs, 
fry them in hot lard or drippings till they are a light brown. 

Ohs. — ^Veal, Lamb, or Mutton Chops are very good dressed 
in like manner. 

To fry Fish, see No. 145. 



Digitized by CjOOQ IC 



THE 

COOK S ORACLE. 



BROILING. 
Chops or Steaks*, — No. 94. _ 

To Stew them, see No. 500, — ditto with Ooioos, No. 501. 

Those who are nice about Steaks, never attempt to have 
ikem, except in weather which permits the meat to be hung tiU 
it is tend&r — and give the Butcher some days notice of their 
wish for tbem. 

The best Steaks are those cut from the middle of a Rump, 
thaf has been killed at least four days io moderate weather,— 
much longer in cold weather— wheo they can be cut about six 
inches long, four inches wjde, and half an inch thick — do nol 
beat them, unless you suspect they will not be tender. 

Take care to have a very clear brisk fire, throw a little salt 
on it, make the Gridiron hot, and set it slanting, to prevent the 
fat from dropping into the fire, and making a smoke. It re- 
quires more practice and care than is generally supposed to dp 
Steaks to a nicety ; and for want of these little. attentions, this 
Tery common dish, which every body is supposed capable of 
dressing, seldom comes to the table in perfection. 
• 

* The geasoo for these is from the 29th of September to the 25th of 
March : to ensure their being tender when out of season, stxw thkm 
as in Receipt No. 500. 

TO -WARM ITP COLD RITMP STEAKS. 

Lay them in a stewpan, with one large Onion cut in quarters, six 
berries 'of Alspice, the same of Black Pepper, cover the Steaks with 
Boiling water, let them stew gently one hour, thicken the liquor with 
Flour and Butter rubbed together on a plate ; if a pint of gravy, about 
one ounce of Flour and the like weight of Butter will do ; put it into 
the Stewpan, shake it well over the fire for five minutes, and it is 
ready ; lay the Steaks and Onion on a dish, and pour the Gravy through 
a sieve over tbem. 
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Ask those yau cook for, if they like it under^ or thoroughly 
done; and what accompanimeAts they like best ;^t is usual 
to put a tablespoonful of Catsup, No» 439 — or ^ Balls* Cavice," 
and a little minced Shallot or No^ 402 into a dish before the 
fire , while you are bfoilingyturn the Steak, &c. with a pair of 
Steak tongs — it will be dm in about ten or fifteen minutes ; 
rub a bit of butter over it, and send it up garnished with Pick- 
les and finely scraped Horseradish. Nos. 135, S78, 299, ^55, 
402, 423, 439, and 356, are the Sauces usually composed for 
Chops and Steaks. ' 

N. B. Macbeth^s Receipt for dressing a Beef Steak i» 
the best— 

— ••• when »fi* thne, »ttp*re well 
•* I/Hwere done quickly.'* 

Obs. — " Le Veritable Biftkck, eomme it tefait en AngleUrre^**' as 
Mods. BeauTiUiers calls (in bis VArt du Cuisiniert torn. i. Sto, Paris,. 
1814,. page 122,) what He says, We call «< RomesUckf"-~is as highly 
esteemed by our French neighbours, as their " Ragouts'' are by eur 
GouotrymeB, who 

— •*• post to Paris go, 
•* Mer4^7 to taste their Soups, and Mushraoms know.** 

King^s Art •/Cookery , p. 79% 

These lines were written, before the establishment of Albioit 
House, Aldersgate-Stre6t, where every Luxury that Nature and Art 
-produce, is served of the primest quality, and in the most scientific 
manner — in a style of princely ^nagnificence and perfect comfort — 
the Wines, Liqueurs, &£. are superlative — and every department of 
the business of the Banquet is conducted in the most liberal manner. 

^^ The French author whom we have before so often quoted, assures 
les Amateurs de Bonne Chere on the other side of the Water, it is welt 
worth their ^t^il« to cross the Channel to taste this favourite English 
dish, which when <' mortifiee a son point'* and well dressed, he says, is 
superior topmost of the subtle Relishes^ of the Parisian kitchen. — Al"^ 
manach des GourmandSf vol. i, p. 27. 

Beef is justly accounted the most nutritious animal Food — the cele- 
brated Trainers, Sir Thomas Parkyns, &c. greatly preferred Beef- 
eaters — to Shetp-Bittrs — as t^ey called those who ate Mutton. 
When Humphries the pugilist was trained by Ripsham, the keeper of 
Ipswich Jail, he was at first fed on Beef^ but got much flesh — it wa» 
changed for Mutton — roasted or broiled, — when boiled, a great pkrtof 
the nutritive juices of the meat are extracted. 

The principles upon which training^ is conducted, resolve them- 
selves into Temperance without abstemiousness^ and Exercise without 
fatigue. 

* See " The Art of Invigorating awd Prolojiging Life," — ^by 
the Author of " The Cook's Oracle." 
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Kidneys. — No. 95. 

Cut tbem through the loog^ way,^8Core them, sprinkle a lit- 
tle pepper and salt on them^ and run a wire skewer through 
them, to keep them from curling on the Gridiron — so that they 
may be evenly broiled. 

6roil them over a very clear fire, turning them often till 
they are done ; they will take about ten or twelve minutes, if 
the fire is brisk : or Fry tbem in Butter, and make gravy for 
them in the pan (after you have taken out the kidneys^) by pat- 
ting in a teaspoonful of flour ; as soon as it looks brown, put 
in as much water as will make gravy ; they will take five mi- 
nutes more to fry than to broil. For Sauce, Nos. 318, 355, 
and 350. 

06s. — Some Cooks chop a few Parsley leaves very fine, 
and mix them with a bit of fresh butter and a little Pepper and 
Salt — and put a little of this mixture on each KLidney. 

Ji Ftnol, or Rabbity flrc— No. 97. 

We can only recommend this method of dressing, when the 
Fire is not good enough for roasting. 

Pick and truss it the same as for boiling, cut it open down 
the back, wipe the inside clean with a cloth, season it with a 
little pepper and salt, have a clear fire, and set the gridiron at a 
good distance over it, lay the chicken on with the inside to- 
wards the fire ;* (you may egg it and strew some grated bread 
over it) and broil it till it is a fine brown — take care the fleshy 
side is not burnt. Lay it on a hot dish, pickled Mushrooms, or 
Mushroom Sauce No. 305, thrown over it, or Parsley and 
Butter No. 261, or melted Butter flavoured with Mushroom 
Catsup No. 307. 

Garnish it with slices of Lemon, and the Liver and Gizzard, 
slit and notched, and seasoned with pepper and salt, and broil- 
ed nicely brown, and some slices of lemon. For Grill sauce, 
see No. 355. 

N. 6. " It was a great mode, and taken up by the court party ia 
Oliver Cromweirs time, to roast half Capons — pretending^ they had 
a more exquisite taste and nutriment than when dressed whole."— /Ses 
JoAir Cromwzix's KHehen, London, 1664, page 89. 



* Covered with a plate to keep it from dryini^.— ^mer. JE^ 
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Pigeons. — No* 9&. 

To be worth the trouble of pickiof^, rouBt be well growB» 
and well fed. 

Cleaa them well, and pepper and salt them ; broil them 
over a clear slow fire ; turn them often, and put a little butter 
on. them : wheo they a^-e done pour over them, either stewed 
No. 305, or pickled Mushrooms, or Catsup and melted Buttec 
No. 307— or Nos. 348 or 355. 

Garnish with fried bread Crumbs or Sippets No. 319 ; pR^ 
when the Pigeons are trussed as for boiling, flat them with a 
cleaver, taking care not to break the skin of the backs, or 
breasts ; season them with pepper and salt, a little bit of butter,^ 
and a teaspoon ful of water, and tie them close at both ends : 
so when they are brought to Table, they bring their Sauce with 
them. Egg and dredge them well with grated bread (mixed 
with Spice and Sweet herbs, if you please,) then lay them oa^ 
the gridiron, and turn them frequently : if your fire is not very 
clear, lay them ^n a sheet of paper well buttered, to keep them 
from getting smoked. They are much better broiled whole. 

The same Sauce as in the preceding receipt, or Nos. 343, or 
348. 

Veal Cutlets No. 5^1, and No, 91* 

Pork Chops No.. 93. 
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VEGETABLES. 

PlPTEBN'WAYg OF DftBSSIKG POTATOES.* 
No. 102. 

Xhe Vegetable Kingdom affords no Food more wholesomit, 
more easily procured, easily prepared, or less expensive than 
the Potatoe ; yet although this most useful vegetable is dressed 
almost every day, in almost every family, — for One plate of 
Potatoes that comes to table as it should, Ten are spoiled. 

Be careful in your choice of Potatoes ; no vegetable varies 
so much in colour, size, shape, consistence, and flavour. 

The reddish coloured are better than the white, but the yel- 
lowish looking ones are the best. Choose those of a moderate 
size, free from blemishes, and fresh, and buy them in the^ 
Moidd ; they must^not he wetted tiU they are cleaned to be 
cooked. Protect them from the Air and Frost — by laying them 
in heaps in a cellar, covering them with mats, or burying them 
in sand or in earth. The action of Frost — is most destructive 
— if it be considerable, the life of the vegetable is destroyed, 
and the Potatde speedily rots. 

Wash them, but do not pare or cut them unless they are 
very large, — fill a saucepan half full of Potatoes of eqttal size^i"' 
(or make them so by dividing the larger ones) put to them as 
much cold water as. will cover them about an inch : they are 
sooner boiled, and more savoury than when drowned in water 
-~most boiled things are spoiled by having too little water, but 

* ** Next to Bread there is no y^etable article, the preparation of which, a* food, 
deaerrei to be more attended to, than the Potatoe."— Sir John Sinclair"* Code of 
Health^ vol. i. p. 354. '' 

** By the Amltjti* of Potatoe^ it appears that 16 ounces contained 11 1-3 ounces of 
water— and the41«2 ounces of solid paru Temaining afforded soar«e a dmclim of 
earth^"— Porwienrter'* 06s, on Kutritive Vegetable*, 8vo. 1783, p. 12. 

t Or the imall one* will he done to pieces before the larxe meg are boiled enough. 
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Potatoes are often spoiled by too much : tbey must merely be 
covered, and a little allowed for waste in boiling, so that they 
may be just covered at the finish. 

Set them on a moderate lire till they boil, then take them off, 
and set them by the side of the fire to simmer slowly till they 
are soft enough to admit a fork, — (place no dependence on the 
usual test of their skin cracking, which, if they are boiled fast, 
will happen to some Potatoes when tbey are not half done, and 
the inside is quite hard,) — then pour the water off, (if you let 
the Potatoes remain in the water a moment after they are done 
enough — they will become waxy and watery,) uncover the 
saucepan, and set it at such a distance from the fire as will se- 
cure it from burning ; their superfluous moisture will evaporate, 
and the Potatoes will be perfectly dry and mealy. 

You may afterwards place a napkin, folded up to the size of 
the saucepan^s diameter, over the Potatoes, to keep thf»m hot 
and mealy till wanted. 

06s.-— This method of managing Potatoes is in every respect 
equal to steaming them ; and they are dressed in half the time. 

There is such an infioite variety of sorts and *)3izes of Pota- 
toes, that it is impossible to say how long tbey will take do- 
ing ; the best way is to try them with a fork. Moderate sized 
Potatoes will generally be enough in fifteen or twenty minutes. 
See 06s. to No. 106. 

Cold Potatoes FmA— No. 104.* 

Put a bit of clean Dripping into a frying-pan; when It is 
melted, sUce'ii^ your Potatoes with a little pepper and salt, put 
them on the fire, keep stirring them ; — when they are quite hot, 
they are ready. 

06s. — This is a very good way of re-dressing Potatoes — or 
see No. 106. 

Potatoes hoUed arid broiled. — ^No. 103. 

- Dress your Potatoes as before directed, and put them on a 
gridiron over a very clear and brisk fire ; turn them till tbejF- 
are brown all over, and send them up dry> with melted butter 
in a cup. 

Potatoes fried in Slices or Shavings, — No. 104. 

Peel large Potatoes, slice them about a quarter of an inch 
thick, or cut them in shavings round and round as you would 
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peel a lemon ; dry them well in a clean clotb, and fry them in 
' lard or dripping. Take eare that your fat and frying-pan are 
quite clean ; put it on a quick fire, watch it, and as soon at the 
lard boil»y and is still, put in the slices of potatoe, and keep 
moving them till they are crisp ; take them up and lay them to 
drain on a sieye ; send them up with a very little salt 'sprinkled 
over them. 

PoUUoesfrUd whole, — No. 105. 

When nearly boiled enough, as directed in No. 103, put 
them into a stewpan with a bit of butter, or some nice clean, 
beef drippings ; shake them about often (for fear of burning' 
them,) till they are htoyrn and crisp : drain them from the fat 

0&8.— It will be an elegant improvement to the three last 
receipts, previous to frying or broiling the Potatoes, to flour 
them and dip them in the yolk of an egg, and then roll them in 
fine sifted bread crumbs'; they will then deserve to be called 

POTATOES FULL DRESSED. 

♦ 

Potatoes .noshed. — ^No. 106. < See ds^ No. 112. 

When your Potatoes are thoroughly boiled, drain and dry 
them perfectly, pick out every speck, &c. and rub them through 
a cullender into a clean^stewpan : to a pound of Potatoes put 
about half an ounce of butter, and a tahjespoonfal of milk ; do 
Bol make them too moist ; mix then^ well logether^ 

06s. — After Lady-day^ when the Potatoes are getting old 
and specky, and in fiosty weather^ this is the best way of dress- 
ing them. You may put them into shapes, egff the» with yolk 
of £gg, and brown them very slightly before a slow fire. - 

Potatoes mashed with Onions. — ^No. 107. 

Prepare some boiled onions, by putting them through *m 
sieve, and mix them with Potatoes. In proportioning . the 
Onions to the Potatoes, you will be guided by your ^ish to 
have more or less of their flavour. 
., Obs. — See note under No. 555. 

Potatoes Escaloped. — No. 108. 

Mash Potatoes as directed in No. 106; then butter some 
nice clean scollop shells^ or patty pans, put in your Potato^, 
15 . 
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make them smooth at the top, cross a knife ovef theiOy strew a 
lewfioe bread crambfi on them, ip/inkle them with a paste 
brush with a few drops of melted butter, and then set^hem in 
a Dutch 0760 ;— when they are browned on the top, take 
them carefully out of the. shells, and brown the other jside. 

Potatoes Rbasi€d.--No. 109. 

Wash and dry your Potatoes (aUofa size,) and put them in 
m tin Dutch oven, or cheese toaster ; — take care not to put 
them too near the fire, or they will get burnt on the outside be- 
fore they are warmed through. 

Large Potatoes will require two hours to roast them. 

N. B. To save time and trouble, some Cooks half boil them 
first. 

This is one of the best opportunities the Baker has to rival 
the Cook. ' * 

Potatoes Roasted under Meat, — No. 1 10. 

Half boil large Potatoes^ — drain the. water from them, and 
put them into an earthen dish, or small tin pan, under Meat 
that is roasting, and baste them with some of the dripping ; — 
when they are browned on one side, turn them'and brown tho 
other, — send them up round the meat, or in a small dish. 

Potatoe Ba/&.-- No. 111. 

Mix mashed Potatoes with the yolk of an egg, roll them 
into balls, flour them, or egg and bread-crumb them, and fry 
diem in clean drippii>gs,-^or brown them in a Dutch oven. 

Potatoe BaSts^Ragoiit-'T^io, 112, 

Are made by adding to a pound of Potatoes a quarter of a 
pound of grated ham, or some sweet herbs, or chopped parsley, 
and onion or shallot, salt, pepper, and a little grated nutmegs or 
other spice, with the yolk of a couple of eggs ; they are then to 
be dressed as No. 111. ** 

Obs. — An agreeable vegetable relish, and a good supper 
dish. ^ 

Potatoe Snow. — No. 114. 

The Potatoes must he free from spots, and the whitest you 
can pick out i put them on in cold water } when they begin to 
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crack, strain the water from thom, and pot them ioto a cleaa 
stewpaa by the side of the fire till they are qaite dry and fall to 
pieces] rub-them through a wire sieve oif the dish they are to 
be seat up io, and do not disturb them afterwards. 

PoUUoe Pic.— No. 115. 

Peel and slice your Potatoes very thin, into a pie dish ; be- 
tween each layer of Potatoes put a little chopped onion, (thcee 
quarters of an ounce of onion is sufficient for a pound of Pota- 
toes) ; between each layer sprinkle a little pepper and salt, put 
in a little water, and cut about two ounces of fresh butter into 
little bits, and lay them on the top ; cover it close with puff 
paste. It will takejabout an hour and a half to bake it. 

N. B. The Yolks oif four Eggs (boiled hard) may be added ; 
and when baked, a tablespoonful of good Mushroom Catsup 
poured in through a funnel. 

06s.— Cauliflowers divided into moutbfuls, and fiutton 
Onions, seasoned with Curry powder, &c. make a favourite 
Vegetable Pie. 

New Potatoes, — No. 116. 

The best way to clean New Potatoes, is to rub them with a 
coarse cloth or a flannel, or scrubbing-brush ; and proceed as 
in No. 192. 

N. B. New Potatoes are poor, watery, and insipid till 
they are full two inches diameter — they are hardly worth the 
trouble of boiling before Midsummer Day, 

06s. — Some Cooks prepare Sauces to pour over Potatoes, 
.made with butter, salt, and pppper, — or gravy, or melted but- 
ter and catsup, — or stew the Potatoes in ale, or water seasoned 
with pepper and salt ; — or bake them with herrings, or sprats, 
mixed with layers of potatoes, seasoned with pepper, salt, sweet . 
herbs, vinegar, and water ; — or cut mutton or beef into slices/ 
and lay them in a stewpan, and on them' potatoes and spices, 
then another layer of the meat alternately, pouring in a little 
water, covering it up very close, and stewing slowly. 

Poiatoe Mucilage (a good substitute for Arrow Root,) No. 
448k 
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Jerusalem Ariiokokes — No. 117, 

Are boiled and dressed in^the various ways we have just be- 
fore directed for potatoes.- 

N. B. They should be covered with thick melted butler, or 
a nice White or Browu Sauce. 

Ca66age.— No. MS. 

Pick Cabbages very clean, and wash them thoroughly, then 
look them oi^r*carefully again ; quarter them if they are very 
large. Put them into a saucepan with plenty of boiling wa- 
ter ; if any scum rises, take it off, put a large spoonfuJ of salt 
into the saucepan, and boil them till the stalks feel tender. A 
Young Cabbage will take about twenty minutes, or half an 
hour — when Full Grown^ near an hour ; see that they are well 
covered with water all the time, and that no smoke or dirt arises 
from stirring the fire. With careful management, they will 
look as beautiful when dressed, asthey did> when growing. . 

Obs^ — Some Cooks say, that it w^li much ameliorate^he 
flavour of strong Old Cabbages to boil them in two waters ; 
i. e. when they are half done, to take them out, and put them 
directly into another saucepan of boiling water, instead of con- 
tinuing thim in the water into which they were first put. 

Boiled Cabbage fried. — No. 119. 

See rece\]^i ^ox Bubble and Squeak. 

Sfei?oi/s— No, 120, 

Are boiled in the same manner; quarter them when you 
send them to table. 

Sprouts and Young Greens. — No. 121. 

The Receipt we have written for Cabbages will answer as 
well for Spcouts, only they will be boiled enough io fifteen or 
twenty minutes. 

Spinage. — No. 122. 

Spinage should be picked a leaf at a time^ and washed in 
three or four waters ; when perfectly clean, lay it on k sieve or 
cullender, to drain the water from it. ' 
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Put a saucepan on the fire, three parts filled with water, and 
large enough for the Spioage to fioat in it ; put a small hand- 
ful of salt in it, let it boil, skinf it, and then put in the Spinage, 
make it boil as quick a^ possible till quite tender, pressing the 
SpinagQ down frequently that it may be done equally ; it will 
be enough in about ten minutes, if boiled in plenty of water; 
if the Spioage is a little old, give it a few minutes longer. 
When done, strain it on the back of a sieve, squeeze it dry with 
a plate, or between two trencheis, chop it fine, and put it into a 
stewpan with a bit of butter and a little salt; a little cream is a 
great improvement, or, instead of either, some rich Gravy. 
Spread it in a dish, and score it into squares of proper size to 
help at table. ^ ^ 

068. — Grated nutmeg, or mace, and a little lemon juice, is a 
favourite addition with some cooks, and is added when you 
stir it up in the stewpan with the butter garnished. Spinage is 
frequently served with Poached Eggs with (ried bread. 

Asparagus^ — ^No. 123. 

Set a stewpan with plenty of water in it on the fire ; sprinkle 
ji handful of salt in it, let it boil, and skim it : then put in your 
Asparagus, prepared thus : — Scrape all the stalks till they are 
perfectly clean, throw them into a pan of cold water as yoa 
scrape them ; when they are all done, tie them up in little bun- 
dles, of about a quarter hundred each, with bass, if you can 
get it, or tape ; string cuts them to pieces : cut off the stalks at 
the bottom, that they may be all of a length, leaving only just 
enough to serve as a handle for the green part ; when they are 
tender at the stalk, which will be in from twenty to thirty mi- 
- nutes, they are done enough. Great care must be taken to 
watch the exact time of their becoming tender ; take them up 
just at that instant, and they will have their true flavour and 
colour ; — a minute or two more boiling destroys both. 

While the Asparagus is boiling, toast a round of a quartern 
loaf, about hdf an inch thick, brown it delicately on both sides, 
dip it lightly in the liquor the Asparagus was boiled in, and lay . 
it in the middle of a dish ; melt some butter No. 256, then lay 
in the Asparagus upon the Toast^ which must project beyond 
the Asparagus, that the company may see there is a Toast. 

Pour no butter over them, but send some up in a boat, or 
White Sauce No. 364, No. ,2. 
16* 
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Sea JKWe— No. 124, 

Is tied up in buadles, and dressed in the same way as As- 
paragus. 

Cauliflower. — No. 125. 

Choose those that are close and white, and of the middle 
size, trim off the outside leaves, cat the stalk off flat at the bot* 
torn, let them lie io salt and water ao hour before you boil 
them. 

Put them into boiling water with a bandfufl of salt in it, skim 
It well, and let it boil slowly till done, which a small one will 
be in fifteen, a large one in about twenty minutes, take it up 
the moment it is enough, a minute or two longer boiling will 
spoil it. 

N, B. Cold Cavlijlowers, and French Beans, Carrots and 
Tumipa^ boiled so as to eat rather crisp, are sometimes dressed 
as a Salad, No. 372 or 453.^ 

BrocoK.— No. 126. 

Set a pan of clean cold water on the table,->-and a saucepan 
.on the fire with plenty of water, and a handful of salt in if. 

Brocoli is prepared by stripping off all the side shoots, leav- 
ing the tep ; peel off the skin of the stalk with a knife, cut it 
dose off at the bottom, and put it into the pan of cold water. 

When. the water in the st^wpan boils, and the Brocoli is 
ready, put it in, let i\ boil briskly till the^talksfeel tender, from 
ten to twenty minutes ; — take it up with a slice, that you may 
not break it ; — let it drain and serve up. 

If some of the heads of Brocoli are much bigger than the 
others, put them on to boil first, so that they may get all done 
together. 

06s. — It makes a nice supper di^h served upon a toast, like 
Asparagus. It is a very delicate vegetable, and you must take 
it up the moment it is done, and send it to table /to^. 

Red Beet floote.— No. 127. 

Are not so much used as they deserve ; they are dresded in 
the same way as Parsnips, only neither scraped nor cut. till af* 
ter thfy are boiled : they will take from an hour and a half to 
three hours in boiling, according to their size, — to be sent to 
table with Salt Fish, Boiled Beef, Sec. When young, large. 
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f 

and juicy, it is a very good variety,— ^d excellent garoisb^— 
and easily converted into, a very cheap and pleasant pickle. 

Parsnips — No. 128, 

Are to becooked just in the same manner as Carrots ; they 
require more or less time according to their size, therefore match 
them in size, and you must try them, by thrusting a fork into 
them as they are in the water; when that goes easily through, 
they are done enough : boil them from an hour to two hours, 
according to their size and freshness. 

06s. — Parsnips are sometimes sent up mashed in the ssme 
way as Turnips, and some cooks quarter them before they boil 
them. 

Carrots. — No. 129. 

Let them be well washed and brushed, not scraped ; an hour 
is enough for young spring carrots ; grown carrots must be cut 
in half, and wilt take from an hour and a half to two hours and 
a half. When done, rub off the peels with a clean coarse cloth, 
and slice them in two or four, according to their size. The 
best way to try if they are done enough, is to pierce them with 
a fork. 

Obs, — Many people are fond of cold Carrot with cold Beef. 

Turnips — No. 180. 

Peel off half an inch o\ the stringy outside; full grown 
turnips will take about an hour and a half gentle boiling ; if you 
' slice them, wbich most people do, they wiU be done sooner ; 
try them with a fork — when tender, take them up, and lay them 
on a sieve till the water is thoroughly drained from them : send 
them up whole ; do not slice* them. 

N. B. To very young Turnips leave about two inches of 
the Green top. See No. 132. 

To Mash T\imtps.— No. 131. 

When they are boiled quite tender, sqiieeze them as dry as 
possible between two trenchers, put them into a saucepan, mash 
ihem with a wooden spoon, and rub them through a cullender, 
add a little bit of butter, keep stirpng them till the butter is* 
melted and well mixed with them, and they are ready for table. 
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Are th« shoots which grow out (id the spriog) of the old 
tarnip roots. Put them into cold water ao hour before they 
are dressed ; the more water they are boiled id the better they 
will look ; — ^if boiled in a small quantity of water, they villi 
taste bitter ; — when the water boils, put in a small faapdful of 
salt, and then your vegetables ; if fresh and young, they will 
be done in about twenty minutes ; drain them on the' back of 
a sieve. 

French Beans. — No, 133. 

Cut off the stalk end first, and then turn to the point and 
strip off the strings : — Ifuot quite fresh, have a bowl of spring 
water, with a liitle salt dissolved in it, standing before you, and 
as the beans are cleaned and stringed, throw them in : — when 
all are done, put them on the fire, in boiling water, with some 
salt in it ; when they have boiled fifteen or twenty minutes, 
take one out and Uste it ; as soon as they are tender, take them 
up, throw them into a cullender or sieve to drain. To send 
up the beans whole is much the best method when they are thus 
young, and their delicate flavour and colour are much better 
preserved. When a little more grown, they must be cut across 
in two, after stringing ; and for common tables, they are split, 
and divided across ; but those who are nice, never have them 
at such a growth as to require splitting. When they are large, 
they look very pretty cut into Lozenges. 

06s.— See N. B. to No. 125. 

Green Pease* — No. 734. 

Young Green Pease, well dressed, are one of the most deli- 
cious delicacies of the vegetable kingdom. They must be 
young ; it is equally indispensable that ihey he fresh gathered, 
and cooked as soon as they are shelled, for they soon lose both 
their colour and sweetness. 

Jf you wish to feast upon Pbasb in perfection, you must 
have them gathered the same day they are dressed, and put on 
to boil within half an hpur after they are shelled. 

■■- w 

• These and all other fniiti and TCgefables, &c. by Mr. Appert's plan, it is said, 
nMiy be preserved in full flavour for twelve months.— See Appert's Book, ISmo. 181S. 
We have eaten of several specimens of presented Pease,— which looked pretty 
enough,— bui/ovour they had none at aUU 
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Pass them through a riddlej i. e. a coarse ftjeve, tihich is 
enade for the purpose of separating them. This precaation is 
necessary, for large aod small pease cannot be boiled together, 
as the former will take more time than the latter. 

For a peck of pease, set. on a saucepan with a gallon of wa* 
ter ifl it ; whea it boils, put in your pease with a tablespooaful 
of salt, — ^skim it well, keep them boiling quick from twenty to 
thirty minutes, according to their age and size : -the best way 
to judge of th«ir being done enough, and indeed the only way 
to make sure of cooking them to, and not beyond, the point of 
• perfection, or, as Pea-eaters say, of '^ boiling them to a bubble^* 
is to take some out with a spoon and taste them. . 

When they are enough, drain them on a hair sieve. If you 
like them buttered, put them into a pie dish, divide some butter 
into small bits, and lay them on the pease ; put another dish 
over them, and turn them over and over ; this will melt the 
butter through them, but as all people do not like buttered 
pease, you had better send them to table plain, as they come 
out of the Saucepan, with melted butter No. 256, in a sauce, 
tureen. It is usual tb boil some Mint with the Pease, but if 
you wish to garnish the Pease with Mint, boil a few sprigs in a 
saucepah by themselves. See Sage and Onion Sauce No. 300, 
and Pea Powder, No. 458. To bqil Bacon^ No. 1 3, Slices 
•f Ham and BoQon^ No. 526, and Relishing Rashers of Ba^ 
con, No. 527. ^ 

N. B. A Peck of young Pease will noj yield more than 
enough for a couple of hearty Pea- Eaters, — when the pods are 
fiill, it may serve for three or four. 

Mem. — Never think of purchasing Pe^se ready-shelled, for 
the cogent reasons assigned in the first part of this Receipt. 
iSr See Appendix. 

Cucumben Stewed. — No. 135. 

Peel and cut Cucumbers in quarters, take out the seeds, and 
lay them on a cloth to drain off the water : when they are dry, 
flour.andfry them in fresh butter; let the butter be quite hot 
before you put in the cucumbers.; fry them till they are brown, 
then take them out with an egg slice, and lay them on a sieve 
to di;^in the fat from them : (some Cooks fry sliced Onions or 
some small Button Onions with them till they are a delicate 
light browii colour, drain them from the fat, aud) then put 
• 
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tbem into a stewpsn, widi as much Gravy as will cover them ; 
ttevr slowly till they are tender ; take out the cucumbers with a 
slice, thicken the gravy with flour and butter, give it a boil up, 
season it with pepper and salt, and put in the Cucumbers ; as . 
soon as they are warm, they are ready. 

The above rubbed through a Tammis or fine sieve, will be 
entitled to be called ** Cucumber Saucb." See No. 391^, 
Cucumber Vinegar. This is a very favourite sauce with lamb 
or mutton cutlets, stewed rump steaks, &c. &c. ; when made 
for the latter, a third part of sliced onion is sometimes fried with 
th« cucumber. 

Artichokes, — No. 136. 

Soak them in cold water, wash them well, then put them in- 
to plenty of boiling water, with a handful of salt, and let them 
boil gently till they are tender, which will take an hour and a 
half, or two hours ; the surest way to know when they are done 
enough, is to draw out a leaf; trim them and drain them on« 
sieve ; and send up melted butter with them, which some put 
into small cups, so that each gu^t may have one* 

Slewed Onions. — No. 137. 

The large Portugal Onions are the best ; take off the top- 
coats of half a dozen of these, (taking care not to cut off the- 
tops or tails too near, or the onions wilt go to pieces) ; and put 
them into a stewpan broad enough to bold them without laying 
them a top of one another, and just cover them witji good broth. 
Put them over a slow fire, and let them simmer about two 
hours ; when you dish tbem, turn them upside down, and pour 
' the sauce over. ' 

Young Onions stewed, see No. 296. 

Sa//ads— No. 138*, also No. 372. 

Those who desire to see this subject elaborately illustrate, 
we refer to " Evylyn's -^cetaWa,'* a discourse of Sallets, a 
12mo. of 240 pages. London, 1699. 

Mr. E. gives ns " an account of seventy-two herbs proper and fit 
to make Saltei with,"— and a table of Thirty-Five, telling their sea- 
sons and proportions. '* In the composare of a Sallet, every plant 
should come in to bear its part, like the notes in Music : thus the 
comical Master Cook introduced by Damoxeniu, when asked, * what 
Harmony there was in J»e«rf#r— •tbe very same,! says be, * as the 8d^ 

• 
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5th, and Sth have to one another In music — Uie main skill lies In this, 
not to mingle {* tt^oret minime consenHenteM*) — 'Tastet not well 
joined — inelegant/ as our Paraditian Bard directs Eve when dress- 
ing a sallet for her Angelical Guest.' "— Miltoh's Paradise Lost. 
He gives the following receipt for fhe Oxolxon : — 
.<< Take of clear and perfectly good Oyl-Olive three parts— of 
sharpest Vinegar , (Hoeetest of all Condiments, for it incites appetite, 
and causes Hunger, which is the best sauce,) Lemon^ or juice' of 
Orange, one part-r-and therein let steep some slices of Horseradishf 
with a little Salt : some,^ in a separate Vinegar, gently bruise a pod 
of Ginny Pepper, and strain it to the other — ^then add as much Mtu- 
iard as will lie upon a half-crown piece. Beat and mingle these well 
together with the yolk of two new-laid Eggs boiled hard, and pour it 
over your Sallet, stirring it wen together. The nfper-curious insist 
that the knife with which Sallet herb is cut must be of Silver — and 
^ome who are husbands of their Oyl pour at first the Oyl alone, as 
more apt to communicate and diffuse its slipperiness, than when it is 
mingled and beaten with the Acids — ^which they pour on last of all ; 
and it is incredible how small a quantity of Oyl thus applied is suffi- 
cient to imbue a very plentiful assembly of Sallet Herbs." 

0&s.^-Oar own Directions to prepare and dress Sallade will 
be found under No. 372. 
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FISH. 
Turhot to BotL— No. 140. 

This excellent Fish is in season the greatest part of the Sum- 
mer, — when good, it is at once firm and tender, and abounds 
with rich gelatinous nutriment.* 

Being drawn, and washed clean, if it be quite fresh, by rub- • 
bing it lightly with salt, and keeping it in a cold place, you may 
in moderate weather preserve it for a couple of days.* 

An Heur or two before you dress i<, soak it in spring water > 
with some salt in it, — then score the skin across the thickest 
part of the back ; (this is to pretent it breaking en the Breast^ 
which will happen from the fish swelling, and cracking the 
skin, if this precaution be not used.) Put a large handful of 
Salt into a fish kettle with cold water, lay your fish -on a fi^ 
strainer, put it in, and when it is coming to a boil, skim it well ; 
then set the kettle on the side of the fire, to boil as genJy as 
possible for about fifteen X)r twenty minutes ; if it boils fast, 
the fish will Jbreak to pieces ; supposing it a middling size Tur« 
bot, and to weigh eight or nine pounds. 

Rub a little of the inside Red Coral spawn of the Lobster 
through a hair sieve, without butter; and when the Turbot is 
dished, sprinkle the spawn over it. Garnish the dish with 
sprigs of curled Parsley, sliced Lemon, and finely scraped 
Horseradisli. ' ^ 

If ypu like to send it to table in Full Dress, surround it with 
nicely fried Smells No. 173, laying the largest opposite the 
broadest part of the Turbot, so that they may form a well pro- 

• " I hare ascertained by many years' observation, that a Turbot 
kept two or three days is much better eatings than a very fresh one." 
— Udi's Cookery, p. 238. 
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portioned friage for it,-*-or Oysters No. 18S*.' Send op Lob- 
ster sauce No. 1i84, two boats of it, if it is for a large. party. 

N. B. Cold Torbot with No. 372 for Sauce-^r take off 
the FiUets that*are left, as soon . as the Tarbot returns from 
Tableland tbey will make a side dish for your next dinner, 
warmed in No. 364, No. 2. 

O65. — The thickest part is the faVourite, and the Carver of 

this Fish must remember to ask his friends if they are Fin- 

Fanciers. It will save a troublesome Job to the Carver, if the 

Cook, when the Fish is boiled, cuts the spine-bone across the 

I* middle. 

,1^ ^ BriZZ— No. 143; 

^Is dressed the same way as a Turbot. 

^ Soles to BofZ.— No. 144. 

4k A fine fresb thick Soi^ is almost as good eating as a Tur-' 

Wash and clean it nicely ; put it into a fish-kettle with a 
handful of salt, and as much cold water as will cover it ; set it 
on the side <^ the fire, take off tbe scum as it rises, and let it 
u V^ boil gently ; — about five minutes (according to its size) will be 
f loog enough, unless it be very large. Send it up on a fish- 

drainer garnished with slices of Lemons and sprigs of curled 
Pus|ey, or nicely fried Smelts No; 173, or Oysters No. 183. 
^^s. — Slices of Lemon are a universally acceptable garnish^ 
with eitlier fried or broiled fish ; — a few Sprigs of crisp Par» 
dey ofay be added, if you wish to make it look very smart-; 
and Parsley, or Fennel and butter, are excellent sauces, see No. 
261, and No. 265, or Chervil sauce No. 264, Anchovy No. 

4|KV « ^* ^* v^oiLED Soles are vev^ good, warmed up like Eels, 
IgTiggy's way. No. 164, or covered with White Sauce No, 
864, No. % and see No. 158. 

Soles, or other Fish, to Fry. — No. 145. 

^ Be sure they are quite fresh, or the most expert Cook cannot 
make them either look, or fat well. . 

An hour before you intend to dress them, wash them 
thoroughly, and wrap them in ""a clean cloth, to make them 
16 . 
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perfectly dry, — or the 'Bread crumbs will Dot stick to - 
them. .. 

Prepare some Bread Crumhs,* by rubbing some stale bread 
through a Cullender ; or, if you wish the Fitli to app^r very 
delicately and highly finished, through a Hair sieve. 

Beat the yolk hnd white of an ]Egg well together, on t plate, 
with a fork; — ^flour your fish to absorb any moistifre that may re- 
.main, and wipe it off with a clean cloth :— dip them in the egg 
on both sides all-over, or, what is better, egg them with a paste- 
* brush, — ^strew the Bread Crumbs all over the Fish, so that 
tbey cover every ^rt, — take up the fish by the. head, and shake 
off the loose crumbs. The Fish is now ready for the FryJQgpan. • j 

Put a Quart or more of fresh swapt Olive Oil, or C^Kfied s> 
Butter No. 259, Dripping No. 83, Lard,+ or Clarified Drip- g 

pings No. 83 ; be sure they are quite sweet and perfectly clean : 
(tfie Fat ought to cover the Fi^ ;) what we here order, is for 
Soles about ten inches long, — i? larger, cut them into pieces. H^k 
proper size to help at table ; this will save^much time anl^ <<*. 
trouble to the Carver, — when you send them to table, lay them 
in the same form they wei^ before they were cut, and you may 
strew a little curled Parsley ^ver them : they are much easier 
managed in the Fryingpan, and require less Fat |^and you caa jg»^ 
by this means only fry the thick part enough, without frying the Wj 
thin too much. Very large Soles should be boiled No. 14^ ' 

or fried iii FiUets No. 147. • •' 

Set the fryingpan over a sharp and dear fire ; watch it^^l*^ 
it with an Egg slice, and when it boils,J i. c. when h^s done 
bubbling, and the smoke just begins to rise from the jgprface, 
put in the Fish : if the Fat is not extremely hot, it is impossible 
to fry Fish of a good colour, or to keep them firm and crisps 
(read the 3d Chapter of the Ruiiiments of Cookery.) "'^v 

Tlie best way to ascertain the heat ofik€ Fat, is to try it witli'^'" 'J&t 
a bit of bread as big as a nut ; if it is quite hot enough, th§ ^,|||||| 

'__ , : ^ *- 

* A large pair of Soles will take the.fourth part of a quartern Loaf, 
which now costs twopence halfpenny. Oatmeal is m good substi- 
tute for Bread Crumbs, — and costs taomparatively liothing ! ! -'4 ' 

t The Fat will do Two or Three tinus^ if Strained through a hair 
sieve, and put by; if you. do not find it enough, put a little fresh to 
St. Read No. 83, and' the 3d Chapter of tfee Rudiments of Cookery. 
" % This requires a Heat upwards of 600 degrees of Fahrenheit's ther- ■ 
mometer — fryihg is, iafact, i?oi7rng in Fa^ 
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bread wil) browD immediately. Put Iq the Fisb, and it will be 
crisps and brown on the side next the fire, iii about Ton r or fivo 
minutes ;— >(o turn ity stick a two-pronged fork near the head, 
and s^port theptail with a fish-slice, and fry the other side. 

Fry one' Sole at a time, except the pan is very large, and yea 
bave|^lenty of fat. 

. When the 'Fish are fried, lay them, on a soft cloth (old table 
clothft are best), near enough the fire to keep them warm ; turn 
them evei'y two or three 'minutes, till they are quite dry on both 
Bides — this, common Coolcs commonly neglect. It will take 
ten or fifteen minutest, if the FaC you fried them in was not hot " 
enough ; when it is, they want vecy little .drying. When 
Sol9i are friedf they will keep very good in a dry place for three 
or jour days; warm them, by changing them on the hooks' 
in a Dutch oven, letting them heat very gradually, by putting 
it /some distance from the fire for about twenty miriutes, or in 
good Gravy, as Eels, Wiqgy's way, Nos. 164, 299, 337, or 

'356. * 

O65. — There are s^peral general rules in this Heceipt which 
apply tQ all Fried Fish : — we have been very particular and 
minute in our directions; — for, aItfio(1j|h a Fried Sole is so fre« 
qiient and favourite a dish, itis'very seldom brought to lablejn 

.^erf(Bcticy[]4 

■^ SolesUo Slew. — No. 146. 

3» i These are half fried, and then done the ba'me as JEels, Wig- 
, gy's way. See No. 164. 

Fillets of Soles, Brown, or White, — No. 147. 

Take off the Fillets very nicely — trim them neatjy, and press 
^emdry between a soft cloth ; Egg, Crumb, and Fry them, 
5c. as directed in No. 145, or boil them, and serve ibem with 
, ]Slo.;|g4..No. 2. > . • 

t If you are m haste, lay the Sole on a clean soft cloth, cover it 
with it, aod^entiy presjj it ia^(M the>fish to suck up the fat from its 
suvface. ^, W . 

4 The ve*| in^iWrent manner in wbich the operation of frying fish is usuallv 
SSSJ'SI oToSfi?^- ^'^"''*** the following jett£r«/»rif, which appeared iin J 

■ V '* The Ring's Bench Reports hare eookM up an odd disb. 

An action for danuges, Fry versus Mp* «. 

But sure, if for damages action* could He, ^h 
It eeitainly must have been Fuh aga'uut F^T 
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. N. B. This IS one of the best ways of dressing very largt 
Soles. See also 164. * " . ** 

CociJBoi/^cZ.— No. 149. 

Wash and clean the fish, and rub a little salt in ^he fnside of 
it ; (if the weather is very cold, a large cod is the belter fbr 
being kept+ a day :) put plenty ofvwater in your fish-kettle, so 
that th^ fish may be well covered ; put in a largerbdbdlV]! of 
salt: and when it is dissolved, put in your fish; a very small 
•fish will require from fift^een to twenty minutes, after the water - 
, boils, — large ones about half an hour ; drain it on the ^s\^ 
plate ; dish it with a garnish of the Roe, Liver, Chitterlings, 
^c. ; or large native Oysters, fried a light brown, «fe No; 
183*, or Smelts, No. 173, Whiting?, No.' 153, ike tailX of the 0, 
CodcMi in slices, — or splil it — and fry it. Scolloped Oysters, 
No. 18% Oyster Sauoe, No. 278. K 

Mem. TAe Sounds, — the Jelly parts about the Jowl, the > 
Pulate, lod the Tongue, are esteemed e^^uisites by piscivorous ' 
Epicures — whose longing Dyes will keep a sharp look-out for ^ 
a share of their favourUe " Bonne Bouche ;" — the Carver's 
reputation depends^ nnich oh bis equitable distribution of them 

SaftFis^ JBoifed— No. 150. ' v 

Salted Fish requires Soaking, according to the time it has 
been in Salt ; — that which is hard and dry, requires two nights* 
soaking, changing the water two or three times; the interme- 
diate day, lay it on a stone floor ; — for Barrelled Cod, less 
time will do ; — and for the best Dogger Bank Split Fish, 
which. has not been more than a fortnight or three weeks in salt, 
still less will be needful. » 

Put it isto plenty of cold water, and let it simmer gently till 
it is enough — if the water boils, the 'fish will bai^i(||b and 
thready. For Egg sauce, see No. 267, and to boil Red Beet-^.. ^ 
root. No. 127, Parsnips, No. 128, Carrots, No. 1^9.^ Garnish r 
Salt Fish with the yolks of E|^, sut*ntp quarters! ^ 

t The author of the Cook*9 Cookery ^ does not teem to tkikk Ws fish can be too ^ 
fresh ; for he commences his directions with, ** If you can, get' a C«4 i^ out of tlriSj.\ ^. 
Sea," &c • - 

t The tail is so mueh thinner than the thfck part of the body, that, if ht^j^ to- 
geth^, the former will b« boMpd too much— beforethe latter is done enpugff^ere- 
fore it should be dressedjepaAie, and the best way of eookingr it is to fry it in Slites 
or Filleu ; see N©. 151^^ • / 
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Obs, — Ouir- favourite Tegetablo accompaoiineni is a dish of 
equal parts of Red Beetroot and Parsoips. 
* N. B. ^AUED Fish differs in Quality — quite as much as it 
does in price. 

Slices opCQd Boi7ed— No. 1 SU 

Haif^ Hour before you dress them, put thena iulo cold 
sjiring water with some salt io il. 

Lay them at the bottom of a fish-kettle, with as much cold 

^jk^rlog water as will cover them, and some salt ; set it Jon a qujck 

fife, apd whtiB it boils, skim it, and set it on one side of the fira 

" to bWvery gently, fof. about ten minutes, aceording to its size 

and thickness. Garnish with scraped Horseradish, slices of 

Lemon, and a slice of the Liver on one side, and Chitterling on 

fc the other. Oyster sauce. No. 278, and Plain Butter. 

Obs, — Slices of Cod (especially the Tail, split,) are very 
good, fried like Soles, No. 145, or stewed in Gravy like Eels, 
No. 164, or No. 364 No. 2. . 

Whitings Fnec/.~No. 153. 

Skin themf, preserve the liver, see No. 2^8, and fasten their 
tails to their mouths; dip them in «gg, then in breadcrumbs, 
and fry them ii» hot lard, read No. 145 ^ — or split them, and 
- fry them like fillets of Soles, No. 147. 

A three quart stewpan, half full of fat, is the best utensil to 
fry Whitings. They will be done enough in about live min- 
" utes — but it will sometimes wquire a quarter of an hour to drain 
the fa from tbem and dry them, (if the fat you put them into 
was not hot enough,) turning them now and then with a Fish 
Slice. 

Obs. — When Whitings are scarce, the Fishmongers can 

. - skin and truss young Codlings, — so that you can hardly tell the 

-difference, except that a Codlihg wears a Beard, and a Whiting 

does not : — this distinguishing mark is sometimes cut off; how • 

ever, if you turn up his Jowl, you may see the mark where the 

^ Beard was, and thus discover whether He be a Whiting, or a 

Shaved Codling^ 

t Tfce French do uot flay them^but split them-4ip-theiB in flour, and fry them 
lin hot dripping. 

16* 
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^Attte Fmd-— No, 154. , ' 

After you h^ve cleaned the fish, divide it into fillets.dry them 
, on a clean clolh ; beat the yolk and white of an egg thoroughly ^ 
together, dip the fish in this, and then in fine bretfd crumbs ; fry 
It m hot lard or drippings till it is of a delicate brown colour ; 
lay It on a hair sieve to drain ; gaitisb with Crisp Parsley, 
No. 318, and some like Caper sauce, with an Ancho,^ in if. 

Plaice, or Flounders Fried, or Boiied.-^'So. 155. 

Flounders are perhaps the most difficult fish to fry very nic«JK < 
ly» Clean them well, fidur them, and^wipe them with^ dry 
cloth to absorb ail the water from them ; flour or egg an4 
bread-crumb them, ^-c. as directed in No. 145. 

To BpiL Flounders. '"^ 

Wash, and clean them well, cut the bl^ck side of them the 
same as you do Turbot, then put them fnto a fish-kettle,, with 
plenty of cold water and,a handful of salt ; when they come to 
a boil,, scum them clean, and let them stand by tbd side of the 
fire for five minutes, apsi they are ready. 

06s. — Eaten with plain melted butter and a little salt ; — you 
have the sweet delicate flavour of the Flounder — which is 
overpowered by aoy sauce. 

fVater Souchi/^'-No. 156, 

Is made with Flounders, Whiting, Gudgeons, or Eels. 
These must be quite fresky and very fiicely cleaned; for what 
they are boiled in, is the sauce for them. 

Wash, gut, and trim your Fish, cut them into handsome 
pieces, and put them into a stewpan Urith just as much wator 
as will cover them, with some parsley, or parsley roots sliced^ 
an onion minced fine, and a Iktle pepper and salt : (to this 
some Cooks add some scraped Horseradish and a Bay leaf;) — 
skim it carefully when it boils ; when your fish is done enough 
(which it will be in a few minutes), send it up in a deep dish, 

t One of my Culmarr Counsellors savs the heading of this Receipt should be **Hcv> 
to dres* a f^ood dith oafish while the Cioth is laying" If the Brtielesare ready, twelve 
«inutes wiil do it, witb very licUe tEoubie or expeoie. Fok richer stewed Flik, tee 
Ko,l(J4. . , ' 
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lined with bread sippets, and 90Q10 slices of bread and buUer oa 
'a plate. 

Obs. Some Cooks thickea the liqaor tbe Fish has.heea 8tiir«' ' 
iag in with' flour aac^ blotter — tend flavour it with white wim^ 
Lemon juice, Essence'of Anchovy, and CatsupT-and boil down 
two or three Flounders, Sec, to make a fish broth, to boil the 
other fish in-7observing tlq^the Broth cannot be good, unless ^ 
the Fish are boiled too mu(3i. 

^' ^. \.' Haddock Boifed-rNo. 157. ' 

Wash it well, and jjul it on. to boil}^ direcled in No. 149; 
a Haddock of three pounds will tal^^about tea minutes after the 
kettle boils. k^ 

. ' "■ 
Findhom Haddocks^ — No. 157*. 

* Let the Fish be well cleaned and laid in Salt fir two hours, 
let the water drain from them, and then simply «vet them with 
^ the PyreligTieoua acid^ — they nay be split or not, — they^ are 
tbi^^o be, bin; in a dry sitiuiion for a day or two, or a' week p 
or two, if^you please ;**>^wb^l/broiled^ thff have all the flavour 
of tbe Findhom Haddodk, and will keep sweet lor a long 
time. , ' 

The Pyroligneeus acid, applied oNhe saaie-way to Beef or 
Mutton, gives tbe fine smoke flavouc, and may be kept for a 
considerable length of time. 

To stew Odd's Skull, Soks, Caip, Perch, Eel, or Flounder.— 
No. 1 58 ; —See oho No. 1 64. 

When the Fish has been properly washed, lay it in a stew- 
pan, with half a pint of Cl^t or Fort wine, and a quart o£ 
good Gravy, — a large onion, a dozen berries of black pepper, 
the same of allspice, and a, few cloves, or a bit of mace ; cover 
the fish-kettle close, and let it stew gently for ten or twenty 
minutes, according to the thickness of the fish : take the fish 
up, lay it on a hot dish, cover it up, and thicken the liquor that 
it was stewedsin with a. little flour, and season it with Peppei:, 



Salt, Essence of Anchovy, Mushroom Catsup, and^a little Chili 
Vinegar ; when ii has boiled ten minutes, strain it through a' 

I is nu)re sauce tha 

At. 
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the dish will ho'ld, send the rest up in a boat. 
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Ohs. — ^These fish are very nice plain boiled, with No. 261, 

. or No. 264, for sauce ; some Cooks dredge them with flour, 

and fry them a light browa before they put them oq to stew — 

and stuff them with No. 374, or some'^of the stuflSngs (oU 

lowing. 

To Dress them^ Maigre. 

Jfui the Fish ioto a stewpao, with a large Onion, four 
Cloves, fifteen berries of Allspice, and the same of black peppecito. 
—just cover them with hoiking water, set it ^Mllere t^ey wif^ 
simmer gently for ten JMLtwenty minutes, According to the size 
af the Fish ; strain ^9%e licjuor in li($»ther. stewpao, leaving 
the Fish to keep warm.tillMlheJi^uce is ready. 

Rub together on- a pla|e as much flour and butter as will 
make the Sauce as thick as double Cream. Each Pint of 
Saucei'Season with a glass of Wine, half as much Mushroom 
Catsup, a teaapoonful of Essence of Anchovy, and a fewgraioi^* 
of Cayenne ; let it boil a few minutes, put the Fish on a deep 
dish^ strain the Gravy over it ; garnish it with Sippets of Bread, 
toasted or fried, No. 319. -^v t^ * 

w ' ^ *.• . *^ 

N. B. The Editofiias paid particular attentioa to the above > 
Receipt, and also to No. 2^4 — which Catholics, and those whose ^ 
Religious tenets^ do not ^§u) them to eat Meat on ^aigre 
Days^iW find a 'very saMactory substitute for the Meat Gr€L- 
171/ Sottp, No. 200." 

For Sauce for Maiore Dishes, see Nos. 225, 305, |pd 
364 No. 2. 

06s. — Mushroom Catsup, No. 439, and Onions, Wo. 40% 
supply the plap^ of Meat, better than any thing ; if you have 
not these, Wine, — Spice, No. 467^ — Curry Powder, No. 456, 
— Aromatic Roots and Herbs,— Anchovy and Soy, — or Oys- 
' ter Catsup, No. 441, variously combined^ and thickened with ' 
flour and butter, are convenient substitutes. 

Per^^Fned— No. 159. 

- Wash the Fish w^^ll, — wipe them on a dry cloth,— flour 
them lightly all over, and fry them io ten minutes, see No. 145, 
in hot lard or drippings ; lay them on a hair sieve to drain ; — ' 
send them up on a hot disli, garnished with eprigs of greea 
parsley. Anchovy sauce, No. 270, and No. 433. 
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Perch Boifed.— .¥lo. Ififi. 

' "^^lean them carefuliy, ani put th$||iD a fish-kettle, ifMk as 
much cold spring water Ifo wi)[ coveFfhem, with a haodful of 
salt ; set them on a quick fire ti|l il^ey boil ; when they boil, 
set tbeni on one side to boil gently forlAk>ut tea minutes, ac- 
cording to their size. 

Salmon, HerringSy Sprats^ Mackerel, Sfc. PickletL — No. 161. 

. ♦;' Cut the Fish into proper pieces— do not fitke off the scaleg 
•^— make a brine strong enough to bear an ^gg* io which boil 
the Fish-^it must be boiled in only just liquor enough to cover 
.i4? — do not overboil it. AVhen the fish is boiled, lay it slant- 
ingly to drain off all the liquor — when cold^jacL it close in ils^ 
kits, and fill them up with equal partroC'tti^quor the Salmon 
was boiled in (having first well skimmed it), and best Vinegar, ^ 
No. 24 ; * lee them rest for a day, fill up again, sjaking the sides "^ 
w of the kit with a Cooper'f^d2e until the kitlpil receive do 
more — then bead tbem^own as close as possible. 
/^^ Q&s.--r-Thi3 ifi in the finest condition when fresh Salmoo i» 
^;^ most plentiful, (aboiMgj||S(ku miner) ; theseasoo forjl^is from 
-"; ^ February to Septemb^ ^ome sprks {IfB^resh gathered ^bf^g 
^ Fennel — are the accompaniments. 

N. B. The three indispensable marks of the goodnesv^of 
Pickled Salmon are, Ist, The brightness of . the scal% and 
their sticking fast to the skin ; 2dly, The firmness of the| 
flesh ; and 3dly, Its fine pale red rose colour ;— without these ^ 
^ it is net fit to eat, and was either stale before it was pickled, or 
^ has been kept too long after. / . 

The above was given us as the actual practice of tho^e who 
pickle it for the London niadket. 

N. B. Pickled Salmm^W^irmed by steanTioria its pickle 
liquor, is_a favouriteKJpsh at Newcastle. ^ ^ 

*• " ,- ^ . ' 

Salmon Boiled, — No. 1(5^. 

Iput on a fish-kettle, with spring water enoygbrtlD^well cover 

the Salmon you ^^going to dres.s, or the Salmoo^wilt neither 

. look nof taste we* (boil the Liver in a separate saucepan.) 

^^ When the water boils, put in a handful of salt, take off tbe 

scum as sopn HI it rises, faavd the fish well washed, put it in, 

and if ft is thick, let it boil very gently about a quarter of an 
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boar to a pound off^h ; but practice CNply cao pii&ci the 
Cookia dressing Salmon ;-^a ^^i|Br' of a split Salmon w^ 
take almost as long boilifig, as btjf a one. • Lobster Sauce, 
No. 484. 4^,. 

Obs. — The thinoej^part of the Fish, is the fattest, aod if 
you have a '' Grand Gourmand'^ at table, ask him if be is for 
Thick or Thin. "• 

The Thames Salmon is preferred in the London Market, and 
tome Epicures pretend to be able to distinguish* by the taste, id 
which reach of the ri?er it was cauglA ! ! ! 

N. B. Iftfou have any left, put it into a pye-dish, and cover 
it with an «qual portion of Vinegar ^fii Pump-waler, and a ^^ 

)lltle salt, it MfWi be ready :}n three days. , W 

Fresh Sdmon Brmled, — No. 163. , 

Clean the salmon well, and cut it into slices about an inch ~ ^ 
and a half tbl^JI^ dry k thoroughlyil^ a clean cloth, rub it over V 
with sweet oil» or t)iick melted butter, and sprinkle a little salt 
over it 'y put your gridiron over a clei^fire. ^jsQme distance^ 
when it f^^ot, wipe it^clean^ 'ub'.ilJifl^Jlf?^' o»l or J»rd ; lay ^ 

' fi^OTi one side, turn it eeatlv 



i 
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tblei silmon on, and \i|ipn*jy( is dohe% one side, turn it gei|^ly 
andJ>roil theotber. Ancnovy^auce, &c. ^ I 

^^s. — An oven does them best. ' *^lj 

' SoleVar Ee&+, Sfc, Sfc. stewed WiQQY^sway, — No. 164. 

^'' . Take two pounds of fine silver EelsJ ;-^the best are those ] 

'that are rather more than a half-crown piece in circumference, | 

quite fresh, full of life, and as " brisk as an Eel /' such as have 9 ^ 
'%een kept out of water till they can scarce stir, are good for 

DOthii^ iQutthem, rub them witii salt tfH the slime is cleaned I 
frolA (hem, wash them*'in severalf^B^t^reut waters,, and divide 

flour* snd ' * ; 
fry them in . j 

drippings Mi^^ij&jl ^^^ brown, and lay them to dry on a hair 
6^a|«^p 




m 



sieve, g^ oeei^pperidii. 

t SmaU Fhh and the Fillets of Whiting, Turbota, Brills, Seek «iid iliees of Cod, or 4^ ^ ' 
tlietiead or Tail of it, are ezeellenc dressed the same way. -^ 

I The Yellow Eels taste muddy i the whiteness of the belly itee ish, is not tht 
only mark tolcnow tbebest ; the right colour of the back is a reiT^ght ooppery hue i 
the oKye e9lottr«il are inferior; and tbvse tending to a green are wone. 
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Have ready a quart of good Beef Gravy, No 3M; ^t mast 
•^ be quite cold when you put the. Eels into it, or the skina will 

crack, aod the beauty of tUs dish consists io sendin^^m up • 

. whoie ; set them on aslow fire to itomer very geatly^* about 

a Quarter of an hour, according to the size of the eels 'y-^-^yrauSi 

^ ' ih^ that they are not done too much |. — take them carefully 

^ out of <l|fii^tewpaD with a fish Slice, so as not to tear their coats, 

and.lay tt^m on a dish about two inches deep. 

Make the Sauce about as thick aa cream, by nj|^ng a table- 
.^ ^ spoonfulof flmr n^ it ; and put in also two tablespoonfuls of , 
^ ^m|^ ^^ and on^^.f Mushroom Catsup,, or Cavice ; sth it '''^ 

« J^t iuQ^.the sauce by atfees^-fije \i a boiIy'^aBd strain it to the Qsk 
^ through ag^il&mis OE sieve, ^r . ' /" • 

^ • *l^ ^' fi- If MqsbfooMauce, Noa. ^25, 305, or, 333, or White 
^" Sauce, No. 364,' No. % be used instead ofvBeef grav#|.this will 

be one of the md||hreU8hing Maigre dishes we know, * 
* 06#i — JCo^An'^ESsinstent/^, without the horrid torture of . 
cuttin^and skinning them alive, pierce the spim^ noyupw, close 
to the back part of the skull, with a sliarp pojnted %Ktwer : if 
gjt : * this be done tii the rf|||| place, all motion wilT instantly jpease. 
^' The humane ExecijnDner does certain crim^als tbi» favour to 
^t^fapng them before he breaks them on (||e wheel. 

\"^ * ^0 jlS^lrs.— No. 166. 

SHi and gut ih^m, ana wash them well in cold water, cut 
them in pieces four inches long, season them with pf^^r and* 
salt, b^at an egg well on a plate^dip tnem in the egg, and 'then 
in fine bread cromb^fry them in fresh clean iard, drain.lhem 
well from the fjit ; ^dwnisli with crisp parsley ; forSauce, plajg 
' and melted bittJer, sbarpfeftW with lemon juice, or Parsley ana 
Butter. '.> A 

,-||fcc?t#MJo27ed— No. 167. 

. .^ This F^ loses-itTStjlife asi soon as it leaves the Sea, and the 
fresher it is the better'. 

• fVi^and clean them ihoroughli}, (the fishmongers selii&m 

4^hi9sufiicieatly), plit them into colj} fBiter with a h^dful of 

^. saRinit; let them rather simmttrrthan boil ; a small mackerel 

will be enough in abput a quarter of an hofit : when the Eye 

starts aod the Tail splits, they are done ; do not let them Stand • 
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- In the^ater a moment after ; they are ao cidicate that the heat 
cif the water will break them. ^\« ^ 

TUb^fish in London is rarely fresh enough to appear at ta- 
ble io Jierfectioo ; and either the Mackerel is boiled too mucby 
r0r tl^ fioe* too little. The best way is to open a slit opposite 
the middle of the roe, you can then clean it properly ; thiip^pitl 
allow the water access, and ^he roe will then {i^tlooia as. ^ 
soon as the fisby which it seldom is otherwise ; *^me saga- 
cious gmti^nds insist upon it tbey must b/9 taken out find . 
boiled separately. For sauce, ^ee Nos. ^, 86<5, ^and ^66, 
and you may g||ri^ab them with pats of minced Fogfjiek 4^^ ^ - ^ 

N. B^ The common aotion isi^^^at Mackerel are in best con- ^ * 
ditioQ wbojGi fullest of Roe ; — bdwev^j^ fhe Fish % that time , , ^ 
is only valuable for its Roe,~the MesTof it has scarc^y an||^. . w* 
fla?ourir . ' 

After (hey have let go their Roes, the^«i(b call|^ shotten 
mackerel, and are not worth catcMog^ the^e, which was til 
that wa|J|pod of thf m, being gone. 

It is Wthe eg,rly season, when they have least Roe, that the L 

flesh of this Fish is in highest petfyaiiiiti. There is also an r ^ ^ 
after-seaspdf when a few fine large ffickerel are taken, (i. e. '^'^ 
during the Herring season, about Ocf6b.er), which some pissfy^' * 
orous Epicures are ?ery partial iQ, — these fish having had time 
to fatten and recover their Health, ^r#l/i!ll of biaMkiveur, and' ' J^ i 
their flesh is firm and 'juicy ; the]^(pe comriiott^^lled Silver .i 

Mackerel from their beautiful appearance^ t|ieir colour being 
almo^l^ bright when j^oiled, as it was the momenf they were 
caught. . * 

• Mackerel Broiled,— '^ iS9. 

Clean a fine large mackerel, wi^ it on a dry cloth, and cut 
a long slit down the back ; lay i|^a a clean gridiron, over a 
very clear slow fire; when it isdone-on one side turn it ; be' 
careful that it does not burn ; sejd ft up ^IfUlti Fenpel ^^, « 

No. 265, mix well together a liltl^Tinely minced Fen neKnd 
Parsley seasoned with a little Pepper and S^lt, a bit of fresh - 
butter, and when the Mackerel are ready for thetabl^put some ' 
of this into each fish* ^ - ' * ^ 

^ See Appendix, for a superior Receipt to cook a Mackerel. 

* The Roe of the Male fish ic tofi like the bnint of IK Calf,«-tbat of the female is 
fhll'of tmail eggs, and called hard Roe. • 
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Mojckerel Bofcei— No. 170. 
Cut off tbeir beads, open them, and take out tbe roes, and 
clean them thoroughly ; rub them on the inside with a little 
pepper and salt, put the roes in again, season them (with a mix- 
ture of powdered allspice, black pepper and salt, well rubbed to* 
gether), and' lay tbem close in a baking pan, cover them with 
^qual quantities of cold vinegar and water, tie them ^own with 
strong white paper doubled, and bake them for an hour in a slow 
oven. They will keep for a fortnight. 

Pickled Mackerdy Herring, or Sprats. — No. 171. 
Procure Aem as fresh as possible, split them open, tdke off 
' the heads, and trim off all the thin part of the belly, put them 
into salt and water for one hour, drain and wipe your fidi, and 
put them into jars or casks, with the following preparation, 
which is enough for three dozen Mackerel. Take salt and bay 
salt, one pound each, saltpetre and lump sugar, two ounces 
each ; grind and pound the salt, &c. well together, put the fish 
into jars or casks, with a lay^r of the preparation at the bottom, 
then a layer of mackerel with the skin side downwards; so 
co^jtinue alternately till the cask or jar is full ; press itdowa 
and cover it close. In about three months they will be fit 
for use. 

Sprats Broiled — ^No. 170*. — Fried, see No. 173. 

If you have not a Sprat Gridiron, get a piece of pointed iron 
wire as thick as packthread, and as long as your gridiron is . 
broad ; run this through the heads of the sprats, sprinkle a lit- 
little 6our and salt over them,— put your gridiron over a clear v 
quick fire, turn them in about a couple of minutes ; when the 
other side is brown, tlraw out the wire, and send up the fish 
with melted butter in a cup. 

Ohs, — That Sprats are young Herrings, is evident by their 
anatomy, in which there is no perceptible difference. They 
appear very soon after the Herrings are gone, and seem to be 
the spawn just vivified. 

Sprats S/eu?c(Z.--.No. 170**. 
Wash and dry your Sprats, and lay them as level as you 
can in astewpan, and between every layer of sprats put three 
Peppercorns and as many allspice, with a few grains of salt ; 
17 
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barely cover them with Vinegar, and stew litem one hour over 
a slow- fire ; they must not boil ; a Bay Leaf is sometimes add- 
ed. Herrings or Mackerel may be stewed the same way. 
To fry Sprats, see No. 173. 

Herrings Broiled, — No. 171*. 

Wash thera well, then dry tbem with a clotb, dust them with 
flour, and broil them over a slow fire till tbey are well done. 
Send up melted butter in a boat. 

O&s. — For a particular account of Herrings, see Solas 
DooD*8 Natural Hist, of Herrings, 

Red Herrings, and other Dried Fish — No. 17% 
'' Should be cooked in the same manner now practised by 
the Poor in Scotland. They soak tbem in water until they 
become pretty fresh ; tbey are then hung up in the Sun and 
Wind, on a stick, through their >£yes, to dry ; and then boiled, 
or broiled. In this way, tbey eat almost as well as if they 
were new caught." 

'* Scotch Haddocks should be soaked all night. Yoa may 
boil or broil them ; if you broil, split them in two. 

" All the different sorts of Dried Fish, except Stock Fish, — 
are salted, dried in the Sun, in prepared kilns, or by the smoke 
of wood fires ; and require to be softened and freshened, in 
proportion to their bulk, nature, or dryness; the very dry sort, 
as CW, fVhitingj &c. should be steeped in lukewarm water, 
kept as near as possible to an equal degree of Heat. The 
larger fish should be steeped twelve hours ; the smaller about 
two ; after which thoy should be taken out and hung up by the 
tails until tbey are dressed. The reason for hanging them up 
is, that they soften equally as in the steeping, without extracting 
too much of the relish, which would render them insipid. 
When thus prepared, the small Fishy as Whiting, Tusk, &c. 
should be floured and laid on the gridiron ; and when a little 
hardened on one side, must be turned and basted with sweet 
oil upon a featlier ; and when basted on both sides, and well 
heated through, taken up. A clear charcoal fire is the beat for 
cooking them, and the Fish should be kept at a good distance, 
to broil gradually. When tbey are enough they will swell a 
little in the basting, and you must not let tbem fall again. If 
boiled, as the larger fish generally are, tbey should be kept just 
simmering over an equal fire ; in which way half an hour will 
do th6 largest fish, and five minutes the smallest. 
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*« Dried Salmon, though a large Fish, does not require mdre 
steepiog than a Whiting ; and when laid on the gridiron should 
bo moderately peppered. To Herring and to all kinds of 
hr&iled Salt Fish, sweet oil is the best basting." 

The above is from Macdonald's London Family Cook. 

Smelts^ Sprats, or other small Fish Fried.— No. 173. 

Clean and dry them thoroughly in a cloth, fry them plain, 
or beat an egg on a plate, dip them in it, and then in fine bread 
icrumbsthat have been rubbed through a sieve ; fry them in 
plenty of clean lard, or drippings ; as soon as the lard boils and 
is still, put in the fish, — as soon as they are delicately browned, 
they are done ; this will hardly take two minuter. Drain ihem 
on a hair sieve, placed before the fire, turning them till quite 
dry. 

06*.— Read No. 145. 

Potted Prawns, &irimps^ar Craysfisk. — No. 175. 
Boil them in water, with plenty of Salt in it. When you 
have picked them, powder them with a little beaten mace, or 
grated nutmeg, or alispice, and pepper and salt ; add a little 
cold butter, and pound all well together in a marble mortar till 
of the consistence of paste» Put it into pots covered with 
clarified butter, and cover them over with wetted bladder. 

Lohster. — No. 176. 

Buy these Alive, — the Lobster- Merchants sometimes keep 
them till they are starved, before they boil them ; they are theu 
watery, and have not half their flavour. 

Choose those that (as an old Cook says, are " Heavy and 
Lively,^^ and) are full of motion, which is the index of their 
freshness. 

Those of the middle size are the best. Never take them 
when the Shell is inci^sted, vfWich is a sign they are old. The 
Male Lobster is preferred to Eut, and the Female (on account 
of the Eggs) to make Sauce of. The Hen Lobster is distin- 
guished, by having a broader Tail than the Male, and less 
claws. 

Set on a pot, with water salted in the proportion of a table- 
spoonful of salt to a quart of water ; — when the water boils put 
it in, and keep it boilitig briskly from half an hour to an hour, 
according to its size ; wipe all the scum olf it, and rub the shell 
with a very little butter or sweet oil ; break off the great claws, 
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crack them carefully in each joint, so that they may not be. shat- 
tered, and yet come to pieces easily, cut the tail down the mid- 
dle, and send up the body whole. For Sauce No. 285. To 
pot Lobster No. 178. 

*4i* These Fish come in about April, and continue plenii^ 
ful till the Oyster season returns,* 

Cra6.— -No. 177. 

The above observations apply to Crabs, which should neither 
be too small nor too large. The best size are those which 
measure about eight inches across the shoulders. 

*4i* Crabs make their appearance and disappearance about 
the same time as Lobsters, The Cro)ner Crabs are most cs- 
teemed, but numbers are brought from the Isle of Wight. 

Potted Lobster or C?'a&.— No. 178. 

This must be made with fine Hen Lobsters when full of 
spawn, boil them thoroughly, see No. 176 ; when cold, pick 
out all the solid meat, and pound it in a mortar, it is usual to 
add by degrees (a very little) finely pounded mace, black oc 
Cayenne pepper, salt, and, while pounding, a little butter. 
When the whole is well mixed, and beat to the consistence of 
paste, press it down bard in a preservjng-pot, pour clarified but- 
ter over it, and cover it with wetted bladder, 

06s. — Some pot Lobster without pounding it, and only cut 
it or pull it into such pieces as if it was prepared for sauce, and 
mince it with the spawn and soft parts and seasoning, and press 
it together as close as possible ; in packing it, place the coral 
and spawn, &p. in layers, so that it may look regular and hand- 
some when cut out. If you intend it as store, see N. B. to 
No. 284 to make Sauce with, this is the best way to do it — but 
if for Sandwiches, &c. the first is the best, and will keep much 
longer. 

Buttered Lobsters and Crabs are favourite ornamental 
dishes with those who deck their table to please the eye. Our 
apology for not giving the Receipt will be found in Obs, to 
No. 322. 



* In the Boston Market, Lobsters are sold ready boiled. Many 
persons, we may say almost all, choose to have them brought from 
the barrow, and after being shelled, to be eaten with Sauce No. 463. 
ICr See Appendix. v ^mer. Edition, 
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OYSTERS*.— No. 181. 

The coromonf Colchester and Feyersham oysters are brought 
to market on the 5th of August ; — the Miltoo, or as they are 
commooly called, the meUing NcUwea^X do not come iu till 
the begioDiog of October, continue in season till the l^h of 
May, and approach the meridian of their perfection about 
Christmas. 

Some pisciirorous Gcurmandi think that Oysters are not 
best when quite fresh from their beds, and that their fla?our is 
too brackish and harsh, and is mueh ameliorated by giving 
them a feed. 

To Feed§ Oysters. Cover them with clean water, with a 
pint of salt to about two gallons ; (nothing else, no oatmeal, 
flour, nor any other trumpery) ; this will cleanse them from 
the mud and sand, &c. of the bed ; after they haw lain iu it 
twelve hours, change it for fresh salt and water, and in twelve 
faours more they will be in prime order for the Mouth, and re« 
main so two or three days : — at the time of higli water you 
may see them open their shells, in expectation of receiving 
their usual food. This process of feeding oysters, is only era- 
ployed when a great many come up together. The real Col* 
Chester, or Pyneet barrelled oysters, that are packed at the 
beds, are better without being put in water ; they are carefully 
and tightly packed, and must not be disturbed till wanted for 
table : these, in moderate weather, will keep good for a week, 
or tenr days. 

If an Oyster opens his mouth io the barrel, he dies imme^ 
diately. ^ ' '' 

To preserve the lives of Barrelled Oysters^ put a heavy 
weight on the wooden top of the barrel, which is to be placed 
on the surface of the oysters. This is to be effected by re- 
moving the first hoop, the staves will then spfead and stand 

* Oyiter Saace No. «78, Pnterred Oygtett No.S8d. 

t ThoM are called ConuMH OyOert wkieh ava piaked «p«B the Fieiich aaart, 
and laid in the Calehasfer beds* 

Thete are never so fine and fat at the Vativett and leldom reooTer thethaaiR th^r 
DeelingB reoeire, from beinr truuported firom their natire plaoe ;— delieate little 
Creature*, they are a« ezqaiute in their own taste, as thef are to the taste of othera 1 1 
Oysters are thus called, ihat are bom, as well as bred and fed in this eoontry, 
and are mostly spit in the Bamham and Mersey rims ; they do not come to their 
finest eondition till they are near fitur years old. 

f JVm EeMnha, in his Receipt to hraii 9fftter*, directs, that while they are voder* 
W$ing thitoperatiaB, they should he/ed with white wine and gcfttvl braid. 
17* 
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erect, making a wide opening for the head of the barrel to fall 
down closely on the remaiaing fish, keeping them close to- 
gether. 

06s. — Common people are indifferent about the manner oj 
oTpening Oysters^ and the timeof eating them after they are 
opened ; nothing, however, is more important, in the enlight- 
ened eyes of the experienced Oyster eater. 

Those who wish to enjoy this delicious restorative in its ut- 
most perfection, must eat it the moment it is opened, with its 
own gravy in the under shell : — ^if not Eaten while absolutely 
Alive^ its flavour and spirit is lost. 

The true lover of an Oyster, will have some regard for the 
feelings of his Rttle favourite, and will never abandon it to the 
mercy of a bungling operator, — but will open it himself, and 
contrive to detach the Fish from the shell so dexterously, that 
the Oyster 4:J hardly conscious he has been ejected from his 
Lodgingv till he feels the Teeth of the piscivorous Gourmand 
tickling him to Death. 

N. B. Fish is less nutritious than Flesh : as a proof, when the 
trainer of JNiewmarket wishes to waste a Jockey, he is not allowed 
Meat, nor even Puddtng, if Fish can be had. The white kinds of 
Fish, Turbots, Soles, Whiting, God, Haddock, Flounders, Smelts, &c. 
are less nutritious than th^ oily fat Fish, such as Eels, Salmon, Her- 
rings, Sprats, he. ; the latter, howevef, are more difficult to digest, 
and often disturb weak stomachs, so that they are obliged to c«dl in 
the assistance of Cayenne, Cogniac, &c. 

Shsll Fish^ have long held a. high rank in the catalogue of easily 
digestible and speedily restorative foods ; of these, the Oyster cer- 
tainly deserves, the best character, — ^but, we think it has acquired not 
a little more reputation for these qualities than it deserves ; a ^ell 
dressed Chopt or Steak, see No. 94, will invigorate the Heart in a 
nfuch higher ratio ; and to recruit the Animal Spirits and support 
strength, there is nothing equal to Animal food, — when kept till 
properly tender, none will give so little trouble to the Digestive or- 
gans, and so mubh substantial excitement to the Constitution. See 
note under No. 186*. 

W$ could easily say as much in praise o'f Mutton, as Mr. Ritson 
has against it, in his << Es»ay on Abstinence from Animal Food as a 



t Animal food, being composed of the most nutritious parts of the 
food on which the Animal lived, and having already been digested by 
the proper organs of an animal, requires only, solution and mixture, 
whereas Vegetable food must be converted into a substance of an 
animal nature, by the proper action of our own Viscera, and conse- 
quently, requires more labour of the Stomach, and other Diges- 
tive Organs." — Burton on the J^on-naturals. 
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Moral DfUy," Ht says, " The Pag:an FriesU were the first eaten of 
Animal Food ; it corrupted their taste, and so excited them to Glut- 
tony, that when they had eaten the same thing repeatedly, their luxu- 
rious Appetites called for Variety. — He who had devoiired the Sheep 
ionged to matUcaie the Shepherd ! ! ! 

'^ Nature seems to have provided other Animals for the food of 
man, from the astonishing increase of those which instinct points out 
to him as peculiarly desirable for that purpose. For instance ; so 
quick is the produce of iPigeons, . that in the space of four yean 
14,760 may come from a sincle pair ; and in the like period 1,274,840 
from a couple of rabbits, — this is nothing to the millions of eggs in 
the melt of a cod fish." 

Scolloped Oys^«.«— No. 182. — A good way to warm up any 
cold Fish. 

Stew the Oysters slowly in their own liquor for two or three 
minutes,— take them out with a spoon, and beard them and 
skim the liquor, — pat a bit of butter into a stewpan, — and 
when it is melted, add as much fine bread crumbs as will dry 
it up, then put to it the Oyster liquor, and give it a boil up, — 
put the Oysters into Scollop shells that you have buttered, and 
stewed with bread crumbs, — then a layer of Oysters, — ^then of 
bread crumbs, and then some more Oysters, — moisten it with 
the Oyster liquor, cover them' with bread crumbs, — put about 
half a dozen little bits of butter on the top of each, and browa 
them in a Dutch oven. 

06s. — Essence of Anchovy, Catsup, Cayenne, grated 
'Lemon Peel, Mace, and other Spices, &c. are added by those 
who prefer piquance to the genuine flavour of the Oyster. 

Shrimps may be dressed in the same way. 

N. B. Small Scollop shells, er Saucers that hold about half 
a dozen Oysters are the most conveni^ent. 

Stewed OijSters. — No. 182*. 
Large Oysters will do for stewing, and by some are prefer- 
red ; but we love the plump, juicy natives. Stew a couple of 
dozen of these in a saucepan with their own liquor ; — when 
they are coming to a boil, skim well, take them up and beard 
them ; strain the liquor through a tammis sieve, and lay the 

oysters on a dish. Put an ounce of butter into a stewpan, 

when it is melted, put to it as much flour as will dry it up, the 
liquor of the Oysters, and three tablespoonfuls of milk or cream, 
and a little white pepper and salt ; to this some Cooks add a 
little Catsup Or finely chopped Parsley, grated Lemon Peel, and 
juice ; let it boil up for a couple of minutes, till It is smooth, . 
\ 
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tben teke it off the fire, pat in the Oysten, ftnd let them ^t 
werm ; (they must not themseWes be boiled, or they will be« 
come hard ;) line the bottom and sides of a baah^dish with 
bread sippets, and pour your oysters and sauce |iiito it. See 
06s. to Receipt No. 478. 

OpUets Fncd.— No. 188. 

The Kar^t and finest Oysters are to be choseo for this pur- 
pose ; sifttmer them in their own liquor for about fi?e minutes, 
—take them out and lay them on a cloth to drain, — beard 
them, then floor them,— -egg and bread-crumb them,— ^put them 
into boiling fat, and fry them a delicate brown. 

06s. — A very nice garnish for Made DidwB, Stewed Rufnp 
Steaks, boiled or fried Fish, &c. 

ddr See AppendiXff9r a Receipt to make Chowder. 
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BROTHS, GRAVIES, AND SOUPS. 

Bee/ Bro(A+.— No. 185. 

VT ASH a Leg or Shin of Beef very clean, crack the bone \^ 
two or three places^ (this you should desire the Butcher to do 
for you») add thereto any trimmings you ha?e of M«at, Game, 
or Poultry, (i. e. heads, necks, gizzards, feet, &c.) and cover 
them with cold water, — watch and stir it up well from the bot- 
tom, and the moment it begins ta simmer ^ skim it earefiiUy'^ 
your Broth must be perfectly clear and limpid ; — on thisy de-^ 
fends the goodness of the Soups^ Sauces, and Gravies, of which ' 
it is the Basis ; — then add some cold water, to make the re- 
maining scum rise, and skim it again ;— *wheo the scu mhas 
done rising, and the surface of the Broth is quite clear, put in 
one moderate-sized Carrot, a head of Celery, two Turnips, 
and two Onions, — it should not have any taste of sweet herbs, 
spice, or garlic, &c. — either of tbese flavours can be easily im- 
mediately added after, if desired, by Nos. 420, 421, 402, &c. 
— cover it close, — set it by the side of tl\e fire, — and let it sim- 
mer very gently (so as not to waste the Broth) for four or five 
hours, or more, according' to the weight of the Meat : — strain it 
through a sieve into a clean and dry stone pan, and set it in the 
coldest place you have. 

068. — This is the foundation of all sorts of Soups and 
Sauces, brown or white. 

' Stew no longer than the Meat is thoroughly done to eat, 
and you will obtain excellent Broth, without depriving the 
Meat of its nutritious succulence : — to boil it to rags, as is the 
common practice, will not enrich your Broths,- but make them 
thick and grouty. 

t In cHlinary teohnioUi, Hcalled/f«< Hock, or long Brotii-ia the French Kitcb* 
en, Le GrunA Bwillvtu 
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The Meat*, when gently stewed for only foar or five hours- 
till it is just tender, remains abundantly sapid and nourishing, 
and will afford a relishing and wholesome meal for half a dozea 
people ; — or make Potted Beef, No. 503 : — or, when you 
have strained off* the Broth,— -cover the meat again with water, 
and let it go on boiling for four hours longer,, and make what 
some Cooks call •' Second Stock," — ^it will produce some 
▼ery good Glaze, or Portable Soup ; see No. 252 and the 
Obs, thereon. 

Bee/'GrflVt/f.— No. 186. 

Cover the bottom of a Stewpan, that is well tinned and quite 
clean, with a slice of good Ham or lean Bacon, four or five 
pounds of Qravy Beef cut into half-pound pieces, a Carrot, an 
Onion with two Cloves stuck in it, and a head of Celery ; put 
a pint of Broth or water to it, cover it close, and 'set it over a 
moderate fire till the water is reduced to as little as will just 
save the ingredients from bif ning ; then turn it all about, and 
let it brown slightly and equally all over ; — ^then put in three 
quarts of boiling water!^ ; when it boils up, skim it carefully, 
and wipe off- with a clean cloth what sticks round the edge and 
inside of the stewpan, that your gravy may be delicately clean 
and clear. Set it by the side of a fire, where it will stew gent- 
ly (to keep it clear, and that it may not be reduced too much) 
for about four hours : — if it has not boiled too fast, there should 
be two quarts of good gravy ; strain through a silk or tammis 
sieve ; take very particular care to skim it well, and set it in a 
cold place. 

Sii-ong Savoury Gravy — ^No. 188, — alias " Brown Sauce,'' 
alias " Grand Espagnol." 

Take a Stewpan that will hold four quarts, lay a slice or two 
of Ham or Bacon (about a, quarter of an inch thick) at the 

* A doflf wat fed on the richest Broth, yet eodld not be kept alivt ; w^ile another, 
which had only the Meat boiled to a Chip, (and water,) throve very well. This »ho>vs. 
the folly of attempting to nourish Men by Concentrated Soups, Jelliest Sec— Sinclair, 
Code tf Health. ^ ^ . „ , ^ 

If this experiinent be accurate, what becomes of the theoretic visions of those who 
have written about nourishing Broths, JkcP-TA* beet teat of the restorative quali' 
ty of food, n a small quantity of it satisfying hunger, the strength of the pulse after 
it, and the length ofume which elapses before appetite returns again. According 
to this rule, we give our verdict in fitvour of No. 19 or 24. See N. B. to 181. 

t Called in some Cookery Books, Second Stock,— in the French Kitthen, Sue tit 
Bapuf 

X A great deal of care is to be taken to watch the time of patting in the water,— if 
«t H aodved in too soon, the Gravy will not have itt true davonr and colour ;— «Dd if 

it be let alone till the Meat sticks to the pan, it will get a bunttaite. 
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bottom, (ondress^d is the best,) and two pounds of Beef, or 
Veal, a Carrot, a large Ooioo, with four Clofes stuck io it^ one 
head of Celery, a bundle^f Parsley, Lemon-thyme, and Savou- 
ry, about as big round as your little finger when tied close, a 
few leaves of sweet fiasil, (one Bay-leaf, and a Shallot, if you 
like it,) a piece of Lemoo*peel, and a dozen corns of Allspicef : 
pour on. this, halfta. pint of water, cover it close, and let it sim- 
mer gently on. a slow, fire for half an hour, in which time it will 
lie almost dry ; watch it very carefully, and let itxsatch a nice 
brown colour, turn, the Meat, &c. let it brown on all sides ; add 
three piats. of boiling water j:, and boil for a couple of hours* 
^ It is now Rich Gravy. To convert it into 

CMtS) or Thickened Gravyi — No. 189^ 
To a quart of Gravy, put a tablespoonful of Thickening No. 
2]57, oc from one to two tahlespoonfuls of Flour, according to 
the thickness you wish. the Grravy to be, into a basin, with a 
ladleful of the Gravy ; stir it quick ; — add the rest by degrees, 
till it is all well mixed ; then pour it back into a stewpan, and 
leaye it by the side of the fire to simmer for half an hour longer, 
, that the Thickening may thoroughly incorporate with the Gra- 
vy, the stewpan being only half covered, stirring it every now 
and then ;•— ^ sort of scum will gather on the top, which it is 
best not to take off till you are ready to strain it through a 
tammis^. 

Take care it is neither too pale nor too dark a colour ; if it 
is not Thick enoughf let it stew longer, till it is reduced to the 
desired thickness; or add a bit of glaze or. Portable Soup to 
it, see No. 252 : if it is too Thick^ you can easily thin it with a 
spoonful or two of warm broth or water. When your sauce is 
done, stir it in the basin you put it into once or twice, while it 
is cooling. 

PTea/ Brof A.— No. 191. 
A Knuckle of Veal is best ; manage it as directed in the 
receipt for Beef Broth No. 185*, only take care not to let it 

t Truffles, Moiella and Mushnrams, Catsups and Wines, &c* are added by those 
vho a«e for the extreme oiHatU Gout, 

X The general rule is to put in about a Pint of water to a pound of meat, if it only 
simmers vei7 gentlyi 

& A Tammis is a worsted cloth, sold at the oil shops, made on purpose for strain- 
ing sauces, ^ best way of nnng it is for two people xxt twist it contrary ways : this 
is a much better way of straining sauce than through a Siere, and refines it much 
more completely* 
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catch any colour, as this and the following and richer prepara- 
tion of Veal, is chiefly used for White Soups, Sauces, &c. 
To make White Sauce, see No. 364*. 

Veal Gravy.— No. 192. 
. About three pounds of the nut of the Leg of Ved, cut into 
half pound slices, with a quarter of a pound of Ham 'in small 
dice; proceed as directed for the Beef Gravy No. 186, but 
watch the time of putting in the water ; if this is poured in too 
soon, the gravy will not have its true flavour,-— if it be let alone 
till tbe meat sticks too much to the pan, it will catch too brown 
a Colour. 

Knuckte of Veal, or Shin or Leg o/Bbef, Soup.— No. 193. 

A Knuckle of Veal, of six pounds weight, will make a large 
tureen of excellent Soup, and is thus easily prepred : — Cut 
half a pound of Bacon iiito slices about lialf an inch thick, lay 
it atihe bottom of a soup kettle, or deep stewpan, and on this 
place the knuckle of veal, having first chopped tbe bone in two 
or three places, — furnish it with two carrots, two turnips, a 
head of celery, two large onions, with two or three cloves stuck 
in one of them, a dozen of corns of Black, and the same of 
Jamaica pepper, and a good bundle of lemon-thyme, winter sa- 
vory, and parsley. — ^Just cover tbe meat with cold water, and 
set it over a quick fire till it boils ; having skimmed it well, 
remove your soup kettle to the side of the fire, let it stew very 
gently till it is quite tender, i, e, about (four hours ; then take 
out tbe bacon and veal,, strain the soup, and set it by in a cool 
place till you want it, when you must take aS tbe fat from tbe 
surface of your liquor, and decant it (keeping back tbe settlings 
at the bottom) into a clean pan. 

If you like a Thickened Soup, put three tablespoonsful of 
the fat you bave taken off tbe soup, into a small stewpan, and 
mix it witb four tablespoonsful of flour, pour a ladleful of soup 
to it, and mix it witb the rest by degrees, and boil it up till it 
is smooth. 

Cut tbe Meat and Gristle of the Knuckle and the Bacon 
intp moutbfuls, and put them into the Soup, and let tbem^et 
warm. 

068. — You may make this more savoury by adding Catsup 
No. 439, &c. Shin of Beef may be dressed in the same way ; 
see Knuckle of Veal stewed with Rice No. 623. 
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Take two poun/ls of Scrag of Matton ; to take the blood out, 
put it into a Btewpan, and cover it with cold water ; when the 
water becomes milk-warm, pgur it off, skim it well, then put it 
in again, with four or five pints of water, a teaspoonful of salt, a 
tablespoonful of best grits, and an Onion ; set it on a slow fire, 
and when you have taken all the scum off, put in two or three 
turnips^ let it simmer very sloibly for two hours, and strain it 
through a clean sieve. 

This usual metliod of makitrg Mutton Broth with the Scrags 
is by no means the most Economical method of obtaining it ; 
for which see Nos. 490 and 564. 

06s. — ^You may thicken Broth, by boiling with it a little 
Oatmeal, Rice, Scotch or Pearl Barley ; when you make it 
for a Sick person, read the 06s. on Broths, &c. in the last pago 
of the 7th Chapter of the -Rudiments of Cookery ; and No. 
564. ^ 

Mock Mutton Broth, without Meat^ in Five Minutes^ 
No. 195. 
Boil a few leaves of Par9ley with twp teaspoonsful of Mush- 
rQom+ Catsup, ia three quarters of a plat of very thin Gruel 
No. 572. Season with a little salt. 

Ohs. — This is improved by a few drops of Shallot Wine 
No. 40% and the same of Essence of Sweet Herbs No. 419. 
See also PoRTABwa Soyp No. 252. 

The QueerCs mcming BouHion de SantS^-^'No, 196, 
Sir Kenelm Digby, in his " Closet of Cookery,*^ informs us; 
was made with a •• brawny Hen, or young Cock, a handful of 
parsley, one sprig of thyme, three of spearmint, a Ihtt&balm, 
half a great onicn, a little pepper and salt, and a clove, with 
as much water as will cover them ; and this boi4ed to less thaa 
a Pint, for one good porringerful." 

OxJieelJell^ — No. 198. 
Slit them ia two, and take away the fat between the claws. 
The proportioa of water to each Heel is about a quart ;— let it 

t fij this imtliod, it is said, an ingenious Cook long; deteired a large fiunily/wlid 
were all iond of weak niutton broth.— Afu^r/i room Gravy , or Catji^ Ko, 439, ap- 
proaches the natnmand flavour of Meat Gravy, more than any Vegvtahle Jf uice, and 
u the best substitute for it in Meagre Sopps and extempore Sauces, that Cuiinary 
Chemistry has yet prodaccd, 

18 
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simmer gently for eight hours, (keeping it clean >kimmed) it 
will make a pint and a half of strong Jelly, which is frequently 
used to make Calves* feet Jelly No. 481, or to add to Mock 
Turtle, and other Soups. See No. 240*. This Jelly evapo- 
rated as directed in No. U% will give abotit three ounces and 
a half of strong Glaze, — an unboiled Heel costs one shilling 
and three pence ^ so this glaze, which is very inferior in flavour 
to No. 252, is quite as expensive as that is. 

N. B. To dress the Heels, see No. 18*. 

06s. — Get a Heel that has only been scalded, not one of 
those usually sold at the Tripe shops, which have been boiled 
till almost all the Gelatine is extracted. 

Clear Gravt Soups. — ^No. 200. 

Cut half a pound of Ham into slices, and lay them at the 
bottom of a large stewpan, or slockpot, with two or three 
pounds of lean Beef, and as much Veal ; — break the bones and. 
lay them on the meat, take off the outer skin of two large 
Onions, and two Turnips, wash, clean and cut into pieces a 
couple of large Carrots, and two heads of Celery ; and put ia 
three Cloves and a large blade of Mace : — cover the stewpan 
close, and set it over a smart fire ; — when the meat begins to 
stick to the bottom of the stewpan, turn it, and when there is a 
nice brown glaze at the bottom of the stewpan, cover the meat 
with hot water: — watch it, and when it is coming to a boil, 
put in half a pint of cold water, lake off the scum, then put in 
half a pint more cold water, and skim it again, and continue to 
do so till no more scum rises. — ^Now set it on one side of the 
fire, to boil gently for about four hours,^-strain it through a 
clean taromis, or napkin, (do not squeeze it, or the Soup will 
be thick,) into a clean .Stone pan, let it remain till it is cold, 
and then remove all the Fat ; — when you decant it, be careful 
not to disturb the settlings at the bottom of the pan. 

The Broth shmdd be of a ^ fine Amber colour^ and aS clear 
as Rock fVaier ; — if it is not so bright as you wish it, put it 
into a stewpan, — break two whites and shells of Eggs into a 
basin, beat them well together, put them into the Soup, set it 
on a quick fire, and stir it with a whisk till it boils, — then set it 
on one side of the fire, to settle for ten minutes, run it through 
a fine napkin into a basin, and it is ready. 

However, if your Broth is carefully skimmed^ &c. accord- 
ing to the directions above given, it wiU be clear enough wiUiout 
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darifying^ which process impairs the flavour of it, — ia a higher 
proporttoo than it improves its appearance. 

Obn. — This is the Basis of almost $dl Gravy SoupK, which are called 
%y the name of the vegetables that are put into them. 

Carrots, — ^Turnips, — Onions, — Celery, — and a few leaves of 
Chervil, make what is called Spring Soup, or Soup Sante' ; to this 
a pint of Green Pease, or Asparagus Pease, or French Beans cut 
into pieces, or a cabbage lettuce, are an improvement. 

With Rice, — or Scotch Bariet, — with Maccaroni, — or Vermi- 
celli, — or Celery, cut into lengths ; it will be the Soup usually call- 
ed by those names. 

Or Turnips scooped round, or. young Onions, will give you a clear 
Turnip, or Onion Soup, and aU these vegetables mixed together, 
Soup Cressi. 

The Gravy for all these Soups may be produced extemport with 
No. 262. 

The Roots and Vegetables you use, must be boiled first, or they 
will impregnate the soup with too strong a flavour. 

The SecLsoningfor all- these Soups is the same, viz. Salt, and a very 
little Cayenne pepper. 

N. B. To make excellent Vegetable Graxy Soup for 4jd. a quart, 
see No. 224. 

Scotch Barli:t Broth, — Jl Good and Substantial Dinner 
for 6d. per Head. — No. 204. 

Wash three quarters of a pound of Scotch Barley in a littler 
cold water, pot it io a soup pot with a Shin or Leg of Beef, or 
a Knuckle of Veal of about tep pounds weight, sawed into four 
pieces, (tell the Butcher to do this for you,) cover it well with 
cold water, set it on the Ore ; when it Boils skim it very clean 
and put in two Onions of about three ounces weight each, set 
it by the side of the fire to simmer very gently about two hours ; 
then skim all the fat clean off, and put in two heads of Celery, 
and a large Turnip cut into small squares, season it with salt, 
and let it boil an hour and a half longer, and it is ready : take 
out the meat (carefully with a slice, and cover it up and set it 
by the fire to keep warm ;) and scum the Brpth well before 
you put it in the Tureen. 

Shin of Beef of 101b 2 6 

1 pound Barley 04} 

2 Onions of about 3 oz. weight each ....... 0^ 

Celery 1 

A large Turnip •*.. o 1 3 1 

'Hms you get four quarts of Good Soup, at 9|^d. per Quart, 
besides another quart to make sauce for the Meat^ in the fol- 
lowing manner :-— ' 
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Put a quart of the Soup into a basin, — put alK>ut an ounce 
of Flour into a stewpan, and pour the Broth to it by degreet, 
stirring it wetl together, set it on the fire and stir it till it boils, 
— then (some put in a glass of Port nine or Mushroom Catsup 
No. 439,) let it boil up, and it is ready. 

Put the Meat in a Ragout dish, and strain the Sauce through 
a sieve over the Meat, you may put to it some papers, or 
minced Gherkins or Walnuts, &o« 

If the Beef has been sttioed vnth proper care in a very gen- 
tle manner, and be taken up at ^ the critical moment when it 
19 just tender," you will obtain excellent, and Savoury Meat 
for eight People for Five Pbnce, i. e. for only the cost of the 
^ glass of Port wine, ^ 

If you use Veal, cover the Meat vrith No. 364, No. % 

♦. d. 

Soup ..., 31 

"Wine 5 3 6 

Obs, — This is a most Frugal, Agreeable, and Nutritive 
Meal, — it will neither lighten the Purse, nor lay heavy on the 
Stomach, and will furnish a plentiful and pleasant Soup and 
Meat for eight persons. So You may give a. good Dinner for 
5d, per Head. See also No. 229 and No. 239. 

N. B. If you will draw your Purse strings a little wider, — 
and allow la. per Head more, — and prepare a pint of young 
Onions as directed in No. 296, and garnish the dish with 
them, or some Carrots, or Turnips cut into squares,— /or 6A 
per Head yo\x will have as good a Ragout as le Cuisinier Ini' 
pSrial de France can give you for as many shillings. Read 
Obs. to No. 493. 

You may vary the flavour by adding a little Curry Powder 

No. 455, Ragout No. 457,_ &c. or any of tne Store Sauces, 

and Flavouring Essences, between Nos. 396 and 463, and 

you may garnish the dish with split pickled Mangoes, Walnuts, 

' Gherkins, Onions, S^cu See Wow Wow Sauce No. 328. 

If it is made the evening before the Soup is wanted, and 
suffered to stand till it is cold, much Fai\ may be removed 
from the surface of the Soup, which is extremely delicate ; and 
, when clarified No. 83, useful for all the purposes that Drip- 
pings are applied to. 

t See ** VArt de CuUinier," par A. Beauvillier. *' I hay^ learned by experiene^ 
¥hat,of aU the fats that are used for frying, the Pot Top «hich is taken from thU 
auKace of the Broth and Stock-Pot is by fkr the best.." 
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Scotdi Leek Soap.— No. 205. 

Yoa may make this Soup to most advantage the day after a 
joint of Meat has beea boiled, by putting the liquor the meat 
has been boiled in, into a soup pot, with four large Leeks cut 
into pieces an inch long, and a little pepper and salt ; let it 
boil slowly for an hour, tlien mix a quarter of a pound, of Oat- 
meal with half a pint of cold water, till it is quite smooth ; pour 
this into the soup, let it simmer gently half an hour longer, and 
send it up hot. 

. ' Cbowdie.— No. 205*. 

" This fayourite Scotch dish is generally made with the li- 
quor meat has been boiled in» 

'* Put half a pint of Oatmeal into a porringer with a Tittle 
salt, if there be not enough in the broth, — of which, add as 
much as will mix it to the consistencfie of hasty-pudding, or a 
little thicker, — lastly, take a little of the fat that swims on the 
broth, and put it on the Crowdie, and eat it in the same way 
as hasty pudding." 

06s. — This Scotsman's dish, fs easily prepared, at very little 
expense, and is pleasant tasted and nutritious. To dress a 
Haggies, see Nx). 488*, and Minced Collqps following it. 

N. B. For various methods of making and flavouring Oat- 
meal Qbuel, see No. 57% 

Carrot Soup. — No. 212. 

Scrape and wash half a dozen large Carrots, peel off the red 
outside (which is the only part tiuit should be used for this 
s()ttp ;) put it into a gallon stew pan, with one head of Celery, 
and an Onion, cut inta thin pieces ;. take two quarts of Beef, 
Veal, or Mutton broth, or if you have any cold Roast Beef 
Bones, (or liquor, in which Mutton or Beef has been boiled,) 
you may make very good broth fm* this soup; — when you 
have put the broth to tlie roots^ cover the stewpan close, and set 
it on a slow stove for two hours and a half, when the Carrots 
will be soft enough, (spmeCooks put io a Teacupful of Bread- 
crumbs, boil for two or three minutes,) rub it through a tam- 
mis, or hair sieve, with a wooden spoon, and add as much broth' 
as will make it a proper thiekness, i. e. almost as thick as pease 
soup : put it iato a clean stewpan, make it hot, season it with a 
little salt, and send it up with some toasted bread cut into 
18* 
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pieces, half an inch square. Some put it into the soup ; but 
the best way is to send it up on a plate, as a sid^ dish. 

Obs. — ^This ig neither expensive nor troublesome t^ prepare ; — in 
the Kitchens of some opulent Epicures, to make this Soup make a lit- 
tle stronger impression on the gustatory Organs of Grands Gout' 
mandsy the Celery and Onions are sliced, and fried in Butter of a 
light brown, the Soup is ponred into the Stewpan to them, and all is 
boiled up together : — ^but this must be done very' carefully with But- 
ter or very nicely clarified fat ; and the Grand Cuirinier adds spices, 
kc. ad libiium. 

Turnip and Parsnip &mj3s~No. 213, 
Are made in the same manner as the Carrot soup No. 212. 

Celery Soup, — No. 214. 
Split half a dozen beads of Celery into slips about two 
inches-long, wash them well, lay them on a haic- sieve to drain, 
and put them into three quarts of No. 200 in a gallon soup- 
pout ; set it by the side of the fire to stew very gently till the 
celery is tender ; (this will take about an hour.) If any scum 
rises, take it off, Season with a little salt. 

Obs. — When Celery cannot be procured, Haifa Drachm of 
the Seedy pounded fine, which may be considered as the Es- 
sence of Celery, and costs only one-third of a farthing, and can 
be had at any season, put in a quarter of an hour before the 
soup is done, will give as much flavour to half a gallon of Soup, 
as two heads of Celery weighing^even ounces and costing 2d. ^ 
or add a little Essence of Celery No. 409. 

Green Pease Soup — No. 216. 
A peck of Pease will make you a good tureen of Soup,— *-iii 
shelling them put the old ones in one Basin, and the young 
ones in another, — and keep out a pint of them, and boil them 
separately to put into your Soup when it is finiabed ; put a 
large saucepan on the fire half full of water, — when it boils, put 
the Pease in, with a handful of salt ; let them boil till they are 
done enough, i» e, from twenty to thirty minutes, according to 
their age and size, then drain them in a cullender, and pot 
them into a clean gallon stewpan, and three quarts of plain 
Veal or Mutton Broth (drawn from meat without any Spices 
or Herbs, &c. which would overpower the flavour of the Soup,) 
cover the stewpan close, and set it over a slow fire, to stew 
gently for an hour ; add a teacupful of bread-crumbs, and thea 
rub it through a tammis into an4»ther stewpan, stir it with a 
wooden spoon, and if it is too thick, add a little more broth ; 
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have ready bbilbd, as for eating, a piiitof youog pease^ asd put 
tfaeminto the soup ; swisom with a little salt and sugar^ 

N. B. Some Cooks, while this Soap is going on, slic« a 
couple of Cucumbers, (as you would for eating ;) take out tfatt 
seed9, lay them on a cloth to drain, and then flour them, lAid 
fry them a light brown in a little butter ; put them into th« 
soop tfao last thing before it goes to table. 

06s.— -If thd Soup is not Green enoogb) pound a handful of 
Pea-huHs or Spinage, and squeese the juice through a clolbiai> 
to the soup; some leaves of mint may be added, if approved^ 

Plain Green Pease Soup, pnthout Meat, — No. 217. 
Take a quart of Green Pease, (^keep oat half a pint of the 
youngest,' boil them separately, and put thea-in the Soup when 
it is fiaished,) put them on in boiling water, boil them teader^ 
and then pour off the wat«r, and set it by to make tlie Sou[p 
with ; put the pease into a mortar, and pound them to a masb* 
Then j^xxt them in two quarts of the water you boiled .the pease 
in, stir all well together, let it boil up for about five mioutes, 
and then rub it through a hair sieve or tammis ; if the pease 
are good, it will be as thick and fine a vegetable sottp as need be 
sent to Table. 

Pease Soup.— No. 218. 

The coipmon way of making Pease Soup* is, — to a Quart 
of Split Pease put three quarts of cold soft water, not more, 
(or it will be what " jack ros bif" calls ** Soup Maigre,^*) 
notwithstanding Mother Glasae orders a gallon, (and her La- 
dyship's directions have been copied by almost every Cookery 
book-maker, who has strung Receipts together since), with half 
a pound of Bacon, (not very fat), or Roast Beef bones, or four 
Anchovies ; or, instead of the water, three quarts of the Liquor 
in which Beef, Mutton, Pork or Poultry has been boiled, tast- 
ing it firsti to make sure it is not too saltf . 

Wash two heads of Celery J, cut it, and put it in, with two 



* To make Pease Fotta^pe. double the qoofitity. Thoie who often make PeoM 
Sou'Pt should hvtve&MWU And gritid the Pease^ jnst before they dress theiu—a less 
quantity will suffice, and the Soup will be much sooner made. 

t If the Liquor is rery M»V, the Pease will never boil tender. Therefbre, when 
yon make Pease Soup with the liquor in which falted Pork or Beef has been boiled, 
tie up the Pease in a cloth, and boil them first for an hour in soft water. 

t Haifa drachm of Celery S«?rf pounded fine, and put into the Soup a quarter of' 
an boar before it is fimshed, will flavour three quarts. 
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OaioDS peeledy and a sprig of SaTory, or sweet MarjoraiDy or 
Lemon-Thyme ; set it on the trivet^ and let it simmer very 
eently orer a slow fire, stirring it every quarter of an hour (to 
keep the pease from sticking to and burning at the bottom of 
the Soop-pot), till the Pease are tender, which will be in about 
three hours ; — some Cooks slice a head of Celery, and half an 
ounce of Onions, and fry them in a little butter, and put them 
into the Soup, till they are lightly browned, then work the whole 
through a coarse hair siere, and then through a fine sieve, or 
(what is better) through a tammis, with the back of a wooden 
spoon ; — put it into a clean stewpan, with half a teaspoonful of 
ground Black Pepperf, let it boil again for ten minutes, and if 
any fat arises, skim it off. 

Send up on a plate, Toasted Bread cut into little pieces a 
quarter of an inch square, or cut a slioe ef bread (that has been 
baked two days) into dice not more than half an inch square ; 
put half a pound of clean drippings or lard into an iron frying- 
pan ; when it is hot, Fry the Bread, take care and turn it about 
with a slice, or by shaking of the pan as it is frying, that it may 
be on each side of a delicate light brown, see No. 319 ; take 
it up with a fish slice, and lay it on a sheet of paper to drain 
the fat ; be careful that this is done nicely : send these up in one 
side dish, and dried ^nd powdered Mint or Savory, or Sweet 
Marjoram, ^c. in another. 

Those who are for a double Relish, and are true lovers of 
Haut Goulf may have some Bacon cut into small squares like 
the bread, and fried till it is crisp, or some little lumps of boil- 
ed pickled Pork, — or put Cucumber fried into this soup, as you 
have directions in No. 216. 

Obs, — 7%e most Economical method of roakiug pease soup, 
is to save the bones of a joint of Roast beef, and put them in- 
to the liquor in which Mutton, or Beef, or Pork or Poultry has 
been boiled, and proceed as in the above receipt. A hock, or 
shank bone of Ham, a ham bone, the root of a Tongue, or a 
red or pickled Herring, are favourite additions with some 
Cooks ; others send up Rice, or Vermicelli with Pease Soup|. 

N. B. To make Pease Soup Extempore, see No. 555. 

t Some p«t in dried Mint rubbed to fine powder $ bot ai evory body does not like 
Mint, it it best to tend it up on a plate, tee Pea Powder, No. 458, Essence of Cetery, 
No. 409, and Not. 457 and 459. 

t My witty predecetsor. Dr. Honter, (^ee Culina, pace 97), tart, " If a proper 
quantity of Curry powder, Nu 455, be added to peate soup, a eood soup mirbt be 
made, under Uie title of Curry PeoK S9m>, Heliogabaiui offered rewards for ue dis^ 
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If you wish to make Soup tbb samb day yov Boil Msat 
OR Poultry, prepare the pease the same as for Pease Puddings 
•No. 635, (in which you may pul ao onion and a head of cele- 
ry), when you rub the pease through the sieve, instead of put- 
ting Eggs and Butter, add some of the liquor from the pot to 
aiake it a proper thickness, put it on to boil for fife minutes, tod 
it is ready. 

Obs» — This is by far the easiest^ and^ I think, the best icay of 
making Pease Soup. 

Pease Soup may be made savoury and agreeable to the pal- 
ate, without any Meat,^ by iucorporating two ounces of fresh 
and nicely clarified Beef, Mutton, or Perk drippings, see No. 
83, with two ounces of Oatmeal, and mixing this well intO 
the gallon of soup, made as above directed,^ see also No. 339. 

Pease Soup and Pickled Pork — No. 330. 

A couple of pounds of the belly part of Pickled Pork will 
make very good broth for Pease Soup, if the pork be not too 
salt — if it has been in salt more than two days, it must be laid 
in water the night before it is used. 

Put on the ingredients mentioned in No. 318, in three quarts 
of water ; boil gently for two hours, then put in th^ pork, and 
boil very gently till it is enough to eat — this will take about an 
hour and a half or two hours longer, according to its thickness : 
when done, wash the pork clean in hot water, send it up in a 
dish, or cut it into mouthfuls, and put it into the Soup in the 
tureen, with the accompaniments ordered in No. 218. 
'. 055. — The meat being boiled no longer than to be done 
' enough to be eaten, you get excellent Soup, without any expense 
of Meat destroyed. 

V Plain Pease Soup.—- No. 331. 

To a Quart of Split Pease, and two heads of Celery, (and 
most Cooks would put a lar^e Onion,) put three quarts of Broth 
or soft water ; let them simmer gently on a trivet over a slow 
fire for three hours, (stirring up every quarter of an hour to 
prevent the pease burning at the bottom of the soup kettle*-if 

covetyof anewdisbfand the British Parliament have i^iven notoriety to invenftoikk 
of much len importance than ♦ Curry Pea«e Soup.* ^ 

N. B. Celery, or Carrots, or Turnips, shredded or cut in squares, Cw Scotch Barley, 
in the latter case the soup must be rather thinner), or cut into bits about an inch 
long, and boiled separately, and thrown into the tureen when the soup is going t6 
tnbie«wiii give another agreeftbietariety, and may be cftlted Cetar ana Pease Soup. 
Read Obh to No. 314. . 
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the water boils away and the Soop gets too thick, add some 
boiliog water to it) ; when they are well softenedy worK them 
through a coarse sieYe, and theo through a fine sieve or a tam- 
mis, wash out your stewpan, and then return the Soup into it, 
and gi?e it a boil up ; take off any scum that comes up, and it 
is ready. Prepared fried Bread and dried Mint^ as directed 
10 No. 318, and send them up with it on two side dishes. 

Obs, — This is an excellent Family Soup, produced with yery little 
trouble or -expense ; — i, e. 

#• d, 

OnartofPeMe .... o 8 

Two Heads of Cdcry - - 8 

. Pepper and Salt .... 1 

Plied Mint - - - . • 1-~1 

So the Two Quarts cost One Shilling ; half a drachm of bruised 
Celery Sttdy which costs only one third of a farthing, and a little Su- 
f^ar, added just before finishing the Soup, will give it as much flavour 
as Two Heads of the fresh Vegetable. 

Most of the Receipts for Pease Soup, are crowded with 
ingredients which entirely overpower the flavour of the Pease. 
See No. 555. 

Asparagus Smp. — No. 222. 

This is made with the points of Asparagus^ in the same man- 
ner as the Green Pease Soup, No. 216 or 17, is with pease ; 
let half (he Asparagus be rubbed through a sieve, and the other 
cut in pieces about an inch long, and boUed till done enough, 
and sent up in the soup ; to make two quarts, there must be a 
pint of heads to thicken it, and half a pint cut in — take care to 
preserve these green and a little crisp. This soup is some- 
times made by adding the Asparagus heads to common Pease 
soup. 

06». — Some Cooks fry half an ounce of Onion in a little 
butter, and rub it through a sieve, and add it with the other in- 
gredients'—the honU^gout of the Onion will entirely overcome 
(he delicate flavour of the Asparagus, and we protest against 
all such combinations. 

Vegetable Gravy 8oup^, — No. 224 
Put, in a gallon stew pan, three ounces of Butter, set it over 
a slow fire ; while it is melting, slice four ounces of Onion ; 

' t The French ctll thn Soufie Maigre — the English acceptation of which ^pc^r 
and watery, and does not at ail accord with the French, which n Soups, &e. made 
withoot meat — ^thus, Turtle^ the richest dish diat comes to 8D English table (if dRM- 
«d without Meat OnTy), U a Mtigrc Duh» 
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cat ID small pieces, poe Turnip, one Carrot, aod one bead of 
Celery ; put tbem io the stewpan, cover it close, let it fry UU 
they are browned ; this will take about 25 minutes : have rea- 
dy in a saucepan a pint of Pease, with four quarts of water ; 
when the Roots in the stewpan are quite brown, and the pease 
come to a boil, put the pease and water to them, put it on the 
fire when it boils, scum it clean, and put in a crust of bread 
about as big as the top of a twopenny loaf, 24 berrjes of All* 
spice, the same of Black Pepper, two blades of Mace — corer 
it close — ^let it simmer gently for one hour and a half; then set 
it from the fire for ten minutes, then pour it off very gently (so 
as not to disturb the sediment at the bottom of the stewpan) 
into a large basin, let it stand (about two hours) till it is quite 
dear : while this is doing, shred one large Turnip, the red part 
of a large Carrot, three ounces of Onion minced, and one large 
head of Celery cut into small bits ; put the Turnips and Car- 
rots on the fire in cold water, let them boil five minutes, then 
drain them in a sieve — then pour off the Soup clear into a 
stewpan, put in the Roots, put the Soup on the fire, let it 
simmer gently till the herbs are tender, from thirty to forty 
minutes, season it with salt and a little Cayenne, and it is ready. 
You may add a tablespoonful of Mushroom Catsup, 
No. 439. 

Obs. — ^Tou wiU have T%ree Q^aris of Soupf as well coloured and as 
well flavoured as if made Irith Gravy Meat— for U. li<f. 

#• eU 

Carroti 01 

Turnips ---- --01 

Celery -- ----oa 

Pease OS 

OaioDs -00| 

Batter 03 

Spice, Salt, Sec. - - - o 3—^1 1| 

, N. B. To Fry the herbs requires 25 minutes — to BoU all 
together, one hour and a half — to setUe^ at the least two hours 
— when clear, aod put on the fire again, half an hour or forty 
minutes. 

{"isH Soups. — No. 225. 

Eel Soup. 

To make^ tureeofiil take a couple of middling-sized Onions 

cut tbem in half, and cross your knife over tbem two or three 

times ; put two ounces of Butter into a stewpan ; when it is 

melted, pat in the Onions, stir tbem about till they are lightly 
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browned-— cut into, piaoes three pounds of unskinned Eek^^^ 
put them into your ftewpan, and shake tbem over tbe,iirefoc 
five minuteB ; then add three quarts of liciliag water^ and when 
Ibey come to a b<ril, take the scum off very clean, then pat in a 
quarter of an ounce of the green leaves (not dried) of winter 
Savory, the eame of Lemon Thyme, and twice the quantity of 
Parsley, two drachms of Allspice, the same of Black Pepper ; 
cover it close, and let it boil gently for two hours, then strain it 
c^, and skim it very olean. To Thicken it, put three ouncee 
of Butter-into a clean stewpan ; wben it is melted, stir in as 
much flour ee will make it of a sUjQT paste, then add the liquor . 
hy degrees, let it simmer for ten minutes, and pass it through a - 
neve, then put your Soup on a olean stewpan^ and have ready 
some little square pieces of Fish fried of a nice light brown — 
eidier Eels, Soles, Plaice, or Skate will do ; the fried Fish 
should be added about ten minutes before the Soup is served 
up. Forcemeat Balls Nos. S75, 378, ^c. ar^ sometimes added* 
Obs. — Excellent Fish Soups may be made with a Cod's 
Skull, Skate, Flounders, Sfc. boiled in no more water than will 
just cover them, — and the liquor thickened with Oatmeal, &c.^ 

Cheap Soups.— No. 229. 

Among the variety of schemes that have been suggested for better- 
ing the condition of the Poor, a more uiSeful or extensive Charity can- 
not be devised, than that of instructing them in Economical Ceokevy : 
— it is one of the most important objects to which the attention of 
any real well-wisher to the public interest can possibly be directed. 

The best and cheapest method of makiBg a nourishing Soup— ig 
least known to those who have most need of it ; — it will enable those 
who have small incomes and large families-!— to make the most of the 
little they possess, without pinching their children of that wholesome 
nourishment which is necessary^ for the pyrpose of reading them up 
to maturity in Health and Strength. - 

The labouring classes seldom purchase what are called the coarser 
pieces of Meat, because they do not know how to dress them, but lay- 
out their money in pieces for Roasting, he. of which the hones, he, 
enhance the price of the actual meat to nearly a shilling per pound, 
and the diminution of weight by Roasting amounts to 32 per cent. 
This, for the sake of saving time, trouble, and fire, is generally sent 
to an oven to be baked, the nourishing parts are evaporated and 
dried up, its weight is diminished nearly one-third, and all that a poor 
man can afil&rd to purchase 5vith bis week's earnings, perhaps does 
not half satisfy the appetites of himself and family for a couple of 
days. 

If a hard-working man Cannot get a comfortable meal at Home, — 
he soon finds the way to the Public-house, — the poor Woman contents 
her'feelf with Tea and Bread and Butter, — and the Children are half 
starved. 
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The following Receipt to make a cheap, nutritive, and palatable 
Soup,- fully adequate to satisfy Appetite, and support Strength, wilf 
open a new source to those benevolent Housekeepers, who are dis- 
posed to relieve the poor, — ^will show the industrious classes how 
much they have it ip their power to assist themselves, and rescue 
them from being dependent on the precarious bounty of others, by 
teaching them how they may obtain an abundant, salubrious, and 
agreeable ^liment:for themselves and families, for One Penny per 
Quart: 

For various Economical Soups, see Nos. 204, 239 and 40, 224, 221, 
and Obs. to No. 244, No. 252, and Nos. 493 and 502. 

Obs. — ^Dripping intended for Soup, should be taken oot of the Fan 
almost as soon as it has dropped from the meat ; — If it is not quite 
clean, clarify it. See receipt No 83. 

Dripping thus prepared, is a very different thing from that which 
has remained in the Dripping-pan all the time the meat has been 
roasting — ^and perhaps iive eoals have dropped into it.* 

Distributing Soup, does not antfwer half so" well at teaching people 
how to make it, and^ improve their comfort at Homey — the time lost in 
Waiting at the Soup House is seldom less than three hours ; in which 
time, by any industrious occupation, however poorly paid, tlrey could 
earn more money than the quart of Soup is worth. 

Dr, KiTCHiinEB*8 Receipt to make a Gallon of Barley Broth for a 
Groat. 

Put four ounces of Scotch barley (previously washed in cold wa- 
ter,) and four ounces of sliced Onions, into five quarts of water ; — 
boil gently for one hour, and pour it into a paa, then put into the 
saucepan from one to two ounces of clean Beef or Mutton Drippings, 
or melted .Suet ; (to clarify these, see No. 8S, or two or three ounces 
of fat Bacon minced ;) when melted, stir into it four ounces of Oat- 
meal, rub these together till you make a paste, (if this be properly' 



* We copied the following Receipt from The Morning Post} January, 
1820:— 

Winter Soup.— No. 227. 
2101bs. of Beef, fore quarters. 



901b8. of Legs df Beef. 
3 Bushels of best Split Fease. 
1 Bushel of Flour. 



12 Bundles of Leeks. 
. 6 Bundles of Celery. 
12Ib8. of Salt, 
lllbs. of Black Fepper. 



These good ingredients will make 1000 quarts of nourishing and 
agreeable Soup,. at an expense {Establishment avoided) of little less 
thslh 2|d. per quart. 

^Of this, 2600 quarts a day .have been delivered during the late in- 
clement weather,' and the cessation of ordinary employment, at two 
stations in the parish of Bermondsey, at one penny per quart, by 
which 600 families have been daily assisted, and it was thankfully re- 
ceived. Such a nourishment and comfort could not have been pro- 
vided by themselves separately for foiirpence a quart, if at all, and 
reckoning little for their fire, nothing for their time. 
19 ' 
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managed, the whole of the fat will combine with the barley broth, 
an(l not a particle appear on the surface to offend the most delicate 
stomach,) now add the Barley Broth, at first a spoonful at a time, then 
the rest by degrees, stirring it well together till it boils. — ^To season 
it, put a drachm of finely pounded Celery, . or Cress Seed, (or half a 
drachin of each,) and a quarter of a drachm of finely pounded 
Cayenne No. 404, or a drachm and half of ground Black Pepper|. or 
Allspice, into a teacup, and mix it up with a little of the soup, «nd 
then pour it into the rest, stir it thoroughly togeth^r^ let it simmer 
gently a quarter of an hour longer, season it with salt, and it is 
ready. . ' 

The flavour may be varied by doubling the portion of Onions, or 
adding a clove of Garlic or Eschallot, and leaving out the Celery 
Seed,, see No 572. 

This preparation, es^cellent as it is, would, without variety, soon be- 
come less agreeaW. 

Nothing tends so much to disarm poverty of its sting, as the means 
of rendering a scanty pittance capable pf yielding a comfortable va- 
riety. 

Change of Food is absolutely necessary — not only as a matter of 
pleasure and comfort, but also of Health— r Toujour j Perdtix is a 
true proverb. 

It will be much improved, if, instead of water, it be m.ade with the 
r liquor Meat has been boiled in ; — at Tripe, Cow-heel, an(l Cifok shops, 
this may be had for little or nothing. 

This Soup has the" advantage of being very soon and easily made, 
with no more fuel than is necessary to warm a room — ^those w|io 
have not.iastedit, cannot imagine what a Savoury and Satisfying 
Meal is produced by the combination of these cheap and Jiomely in- 
gredients. 

If the generally received ypinion be true, that Animal and Vegeta- 
ble foods afford nourishment in proportion to the quantity of Oil, 
Jelly, and Mucillage that can be extracted from them, this Soup has 
strong claims to the attention of Rational Economists. 

Cray Fish Sowp.-r-No. J35. . . 

This soup is sometimes made with Beef, or Veal broth,— or 
with Fish, in the following maDoer. 

Take Flounders, Eels, Gudgeons, &c. and set them on to 
boil in cold water ; when it is pretty nigh boiling, scum it 
-well, and to three quarts put in.a couple of Onions, and as 
many Carrots cut to pieces, some, Parsley, a dozen berries of 
black and Jamaica pepper, and about half -a hundred Cray- 
fish ; take off tbe^ small claws, and shells of the tails, pound 
thecn fine, and boil them with the broth about an hour ; strain 
off, and break in some crusts of bread ^o thicken it, and if you 
can get it, the spawn of a lobster, pound it, and put to the 
soup, let it simmer very gently for a couple of minutes, put ia 
your cfay-fish io get hot, afod the soup is ready. 
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06*.— One of my predecessors recommends Cray-fjsh pounded 
ulivef to swecteu the sharpness of the Blood. — ^Vide 'Clermoht's 
Cookery, 

Un des grands Hommts de Boudhe de France says : " Un hon Couiis 
d'Ecrevisses est le Paradis sur la terre^ et digne de la tlXble des Dieux ; 
aijd of all the tribe -of Shell-fish, which our Industry and our Sensual- 
ity bring from the bottom of the Sea, the River, orlhe Pond, th« ^ 
Craw-fish is incomparably the most useful and the most delicious." 

Lois^er Sottp.— No. -2377 

You roust have three fine lively+ Young Hen Lobsters, and 
boil them, see No. 176; when cold, split the tails, take out 
the fish, crack the claws, and cut the meat into mouthfuls : 
take out the coral^ and soft part of the body, bruise part pf tha 
coral in a mortar, pick out the fish from the chines, beat part 
of it with the coral, and with this make forcemeat balls, finely 
flavoured with mace or nutmeg, a little grated lemon-peel, An- 
chovy and Cayenne ; pound these with the yolk of an Egg. 

Have three quarts of Veal firoth ; bruise the small legs and 
the chine, and put them into it, to boil for twenty minutes, then. 
Strain it ; and then to thicken it, take the live spawn and bruise 
it in a iportar with a little Butter and Flour, rub it through a 
sieve, and add it the soup with the meat of the lobsters, and 
the remaining coral ; let it simmer very gently for ten minutes ; 
do not let it boil, or its fitie red colour will immediately fade ; 
turn it into a tureen, add the juice of a good lemon, and a little 
Essence of Andhovy. 

Soap and BoiiiUi.^^'So, 238. — See also No. 5. 

The best parts for this purpose, are the Leg or Shin, or a 
piece of the middle of a Brisket of Beef, of about «eveD or 
eight pounds weight ; lay it on a fish drainer, or when you 
take it up, put a sUce under it, which will enable you to place 
it on the dish entice ; put it into a soiip-pot or deep stewpan, 
with cold water enough to cover it, and a qu^tt over, set it on a 
quick fire-to get the scum up, which rehnove as it rises ; then 
put, in two carrots, two turnips, two leeks, or two large onions, 
two heads of celery, two or three cloves, and a faggot of parsley 
and sweet herbs ; set the pot by the side of the. fire to simmer 
" very gently, till the meat is just tender enough to eat ; this will 
require about four or five hours. ^ 

Put a large carrot, a turnip, a large onion, and a head or 
two of celery, into the soup whole, — take them oat as soon as 

tReadNo.l7«. 
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they are done enough, lay them on a dish till they are cold, 
then cut them into small squares: — when the Beef is done, 
take it out carefully, — to dish it up, see No. 204, or 493, strain 
the Soup through a hair sieve into a clean stewpao, take ofTthe 
Fat, and put the Vegetables that are cut into the Soup, the 
flavour of which you may heighten, by adding a tablespoonful 
of mushroom catsup. 

If a Thickened Soup is preferred, take four large table- 
spoonsful of the clear Fat from the top of the pot, and four 
spoonsful of Flour ; ' mix it smooth together, then by degrees • 
stir it well into the soup, which simmer for ten minutes longer 
at least, — skim it well, and pass it through a tammis, or fine 
sieve, and add the Vegetables and seasoning the same as direct- 
ed in the clear soup. 

Keep the Beef hot, and send it up (as a remove to the Soup) 
with finely chopped Parsley sprinkled ou the top, and a Sauce- 
boat of No. 328, . . 

Ox'Head Sow;?— No. 239. 

Should be prepared the day before it is to be eaten, as you 
cannot cut the meat off the head into neat mouthfuls unless it is 
cold ; — therefore, the day before you want this Soup, put half 
an Ox Cheek into a tub of cold water to soak for a couple of 
hours, then break the bones that have not been broken at the 
butcher's, and wash4t very well in warm water ; put it into a 
pot, and cover it with cold water; when it boils, skim it very 
clean, and then put in one head of celery, a couple of carrots, 
a turnip, two large onions, two dozen berries of bladt pepper, 
same of allspice, and a bundle of sweet herbs, such as marjoram, 
lemon-thyme, savory, and a handful of parsley ; cover the soup- 
pot close, and set it on a slow fire ; take oif the scum, which 
will rise when it is coming to a boil, and set it by the fire-side 
to stew very gently for about three hours ; take out the head, 
lay it on a dish, pour the soup through a fine sieve into a stone- 
ware pan, and set it and the head by in a cool place till 4he 
liext day ; — then, cut the meat into neat mouthfuls, skim and 
strain off the Broth, — put two quarts of it and the Meat into a 
clean stew-pan, — let it simmei very gently for half an hour 
longer, and it is ready, if you wish it thickened, (which we 
do not recommend, — for the reasons given in the. 7th Chapter 
of the Rudiments of CooTTery) ; — put two ounces of butter mto 
a stewpan; when ,it is melted, throw in as much flour as will 
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dry It np ; when they are well mixed tojgether, aod browned by , 
degrees, pour to this your soup, and stir it well together, let it 
eimmer for half an bpur longer, strain it through a hair bieve in- 
to a clean stewpan, Aid put to it the meat of the head, — ^let it 
stew half an hour longer, and season it with Cayenne pepper, 
salt, and a glass of good wine, or a tablespoonful of brandy^ 
See Ox Cheek Stewed 607. 

06s.-- Those who ^ish this Soup still more saroury, ke. foe 
the means of making it so we refer to (No. 247.) 

N. B. This is an Excellent and Economical Soup,— 

HulfanOsdheek -.,--16 

Celery 1 

Herbs .- J 

Carrots and TamifM - -- . - o S 
Onion -.- - -'- -01 
Allspice, and Black Pepper and Salt - 1 3 S 

and costs those who have not a garden of their own, onlf ^« 
2d., and is a good and plentiful dinner for half a doien people ^ 
see also No. 204, and No. 229. 

If you serve it as Soup for a dozen people, thicken one Tu- 
reen, and send up the Meat in that,— *and aend up the other as a 
clear Gravy Soup, with some of the carrots and turnips shredded 
or cut into shapes. * 

Ox Tail S<)M/>.— No. 240. 

Two Tails, costing about 7d, each, will make a Tureen of 
Soup; (desire the Butcher to divide them at the joints,) lay 
them to soak in warm water, while you get ready the Vegeta- 
bles. 

Put into a gallon stewpan, eight Cloves, two or three Onions,. 
half a drachm of Allspice, and the same of Black Pepper, and 
the Tails* ; cover them with cold water, skim it carefully,, 
when and as long as you see any scumi rise ; — then cover the 
pot as close as possible; and set it on the side of the fire to keep 
gently simmering tiU thi meat becomes tender, and will leave 
the bones easily, because it is to be eaten with a spoon, without 
the assistance of a knife or fork ; see N. B. to No. 244 ; this 
will requir^ about two hours ; mind it is not done too mucA : 
when perfectly tender, take out the meat (which 9ome Cook» 



« Some lovers of Haut- Qout fi^ the Tails before they put them into* 
the Soap pot. 
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cut off the bones, in neat mouthfuls, which is the best way of 
serving it), skim the broth, and strain it through a sieve ;— if 
yon prefer a Thiceenbd Soup, put flour and buiter, as direct- 
ed in the preceding Receipt,— or put two tablespoonfuls of the- 
Fat you have taken, off the Broth into a clean stewpan, with as 
much flour as will make it into a paste ^ set this over the fire, and 
stir them well together, then pour in the Broth by degrees, stir- 
ring it and mixing it with the thickening ; — let it simmer for an- 
other half hour, and when you havtf well skimmed it and it is 
quite smooth, then strain it through a tammis into a clean stew- 
pan,, put in the Meat, with a tablespoonful of Mushroom Cat- 
sup No. 439, a glass of- Wine, and season it with salt. 
For increasing the Piquance of this Soup, read No. 247.' 
06s.— See N. B. to No. 244; if the Meat is cut off the 
Bones, you must have three Tails for a Tureen, see N. B. to 
No. 244 ; some put an Ox Cheek or Tails in an earthen pan 
with all the ingredients as above, and send them to a slow ovea 
for ^^fe Qt six hours, 

W. B. This is even more economical than the preceding Soup :-i- 

Two Tails -- --....i..i2' 

Odioiu and Spiee -03 

Three Quarts of excellent Soup cost only i 4 

To Stew Ox Tails, see Nov 531. 

Ox Heel Soup— No. 240*, 

Must be made the day before it is eaten. Procure an Ox 
Heel undressed, or only scalded, (not one that has been already 
boiled, as they are at the Tripe shops, till almost all the gelati- 
nous parts are extracted), and Two that have been boiled as they 
usually are at the Tripe shops. 

Cut the' meat off the boiled heels into neat mouthfuls, and set 
•It by on a plate ; put the trimmings and bones into a stewpan, 
with three quaru of water, and the unboiled heel cut into quar- 
ters ; — furnish a Stewpan with two onions and two turnips 
pared and sliced, pare off the red part of a couple of large car- 
rots, add a couple of eshallots cut in half, a bunch of savory, or 
lemon-thyme, and double tbe^ quantity of parsley ; set this 
oyer or by the side of a slow steady fire, and keep it closely 
covered and simmering very gently (or the soup-liquor will 
evaporate), for at least seven hours 3 during which, take care to 



Digitized by V^OOglC" 



BROTHS, GRAVIES, AND SOUPS. 223 

remove tbe fat aQd^um that will rise to the surface of the soup, 
which must be kept as cleaa as possible. 

Nowetraia tbe liquor through a sieve,, aad put two ounces 
of butter into a clean stewpan ; when it is melted, stir into it 
as much flour as will make it a stiff paste, add to it by degrees, 
the soup liquor, give it a boil up, strain it through a sieve, and 
put in the peel of a lemon pared as thin as possible, and a cou- 
ple of bay-leaves, and the meat of the boiled heels, — let it go 
on simmering for half an hour longer, i. e, till the meat is ten* 
der. Put in the juiceof a Lemon, a glass of Wine, and a 
tablespoonful of Mushroom Catsup, and tbe soup is ready for 
the tureen, 

06$. — Those who are disposed to make this a more sub- 
stantial dish, may introduce a couple of sets of Goose or 
Duck giblets, or Ox tails, or a pound of Veal Cutlets, cut into 
mouthfuls. 

Hare, Rabhitf or Partridge Soup. — No. 241. 

An Old Hare, or Birds,. w ben so tough as to defy the teeth 
in any other ibrro, will make very good Soup. 

Cut off the legs and shoulders, divide the body crossways, 
and stew them very gently in three quarts of water, with one 
carrot, about qne ounce of onion, with four cloves, two blades 
•of pounded ma^, 24 black peppers, and a bundle- of sweet 
herbs, till theHare is tender, (naost Cooks add to the above a' 
coupl'e of slices of Ham or iBacon, and a Kay leaf, but my Pal- 
ate and Purse both plead against s^ch extravagance, the Hare 
makes sufficiently savoury Soup without them) ; the time this 
will take, depends very much upon its age, and bow long it has 
been kept before it is dressed ; as a general rule, about three 
hours ; in the mean time, make a dozen and a half of nice force- 
meat balls (as big as Nutmegs) of No. 379 ; when the Hare is 
quite tender, take the meat off the Back, anfl tde upper joint of 
the Legs, cut it into neat mouthfuls, and lay it a>ide ; cut the 
rest of the n\eat off the legs, shoulders, &c. mince it, and pound 
it in a mortar, with an ounce of butter, and two or- three table- 
spoonsful of flour moistened with a little Soup ; rub this 
through a hair sieve, and put it into the Soup to thicken it ; — 
let it simmer slowly half an hour longer, skimming it well, — 
put it through the Tammis, into the pan again, — and put in the 
meat with a glass of Claret or Port wine, and a tablespoonful 
ofCurrant Jelly to each quart of Soup, — season it with salt. 
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p^jt in the forbemeat balls, and when all is well warmed, the 
Soup is ready. 

Obs, — Cold Roast Harb will make ezceHent soup. Chop ^^ 
it in pieces, and stew it in water (according to the quantity of 
Hare) for about an hour, and manage it as in the above 
receipt ; the stuffing of the hare will be a substitute for sweet 
herbs and seasonings 

N, B. This Soup may be made with Mock Bare, see 
No* 66*. 

QoosE or Duck Giblets &mp.-*No. 244. 

Scald and pick very clean a couple sets of Goo5e,-^or four of 
Duck CHi^letSf (the fresher the better,) wash them well in warm 
water, in two or three waters ; cut off the Noses and split the 
Heads, divide the Gizzards and Necks into MotUhfuls^^-lf xhe 
Gizzards are not cut into pieces, before they are done enongby. 
the rest of the meat, &c. will be done too much ; — and Kuives^ 
and Porks, have no busiaess in a Soup plateu Crack the bones 
of the Legs ; put them into a stewpan,— -cover them with cold 
water; when they boil, take off the scum asJt rises, then put in 
a bundle of herbs, such as Lemon Thyme, .Winter Savory, or 
Marjoram, about three sprigs of eacb,^ — and double the quanti* 
ty of Parsley, — twenty berries of Allspice^ the same of black 
pepper, tie them all up in a muslin bag, and set them to stew 
very genUyj till the Gizzards are tendec^ — ^tbis will take from 
an hour and a half, to two hours, accorduig to the size and age 
of the Giblets : — lake them up with a skimmer, or a spoon full 
of holes, put them into the tureen, and cover down close, to 
keep warm till the Soup is ready. 

To Thicken the Soup. — Melt an ounce and a half of but* 
ter in a clean stewpan, stir in as much Flour as will make it 
into a paste ; then pour to it by degrees a ladleful of the Giblet 
liquor, add the remainder by degrees, let it boil about ten min- 
utes, stirri eg it all the while, for fear it should burn, — skim it 
and strain it through a fine sieve into a Basin, — wash out the 
stewpan, — ^then return the Soup into it, and season it with a 
Glass of wine, a tablespoon ful of Mushroom jCatsup,- and a 
little salt, — let it have one boil up, and then put the Giblets in 
to get hot, and the Soup is ready, i 

O&s.— ^Thus rocmaged, one set of Goose or two of Duck 
Giblets, (Which latter may sometimes i>e had for 3d.), you will 

t f owk* ov Torkeyt' Heads najtegwl and chtap Snip Ui Hie lame maimer. 
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make a Quart of healthful, nourishing Soup : if you think the 
Giblets alone will not make the Qravy savoury enough, add a 
pound of Beef, or Mutton, or bone of a knuckle of Veal, and 
heighten its "jJi^ance" by adding a few leaves of sweet Ba- 
sil, the juice of half a Seville orange or lemon, and half^ glass 
of Wine^, and a little of No. 343* to each quart of Soup. 

Those who are fond of Forcemeat, may slip the skin off 
the neck, and fill if with No. 378, tie up the other end tight, 
put it into the soup about half an hour before you take it up, 
or make some nice savoury Balls of the Duck stuffing No. 61. 

Obs. — l^espeak the Giblets a couple of days before you desire to 
have them ; this is a favourite Soup when the Giblets arc done till 
nicely tender, but yet not overboiled. Giblets may be had from July 
to January,— the /rci/icr they are, the better. 

N. B. This is rather a family dish than a company one, — the Bones 
cannot be well picked, without the help of Alive Pincers. 

Since Tom Coryat introduced Forks, A. D^1642, it has not been the 
fashion to puX^pickertand stecUera" into Soup. 

Mock' Mock Turtle, — No. 245, as made by Elizabeth 
Lister, late Cook to Dr, Kitchiner. 
Line the bottom of a stewpan that will hold five pints, with 
an ounce of nice lean Bacon, or Ham, a pound and a half of 
lean grary Beef, a Cow Heel^ the inner rind of a carrot, a spri^ 
of lefnon-thyrae,^winter savory, three times the quantity of pars- 
ley, a few green leaves of sweet basiH, and two shallots ; put 
in a large Onion, with four cloves stuck m it, 18 corns of 
allspice, the same of black pepper ; pour on these a quarter of 
a pint of cole! water, cover the stewpan, and set it on a slow 
fire, to boil gently for a quarter of aa hour ; then, for fear the 
meat should catch, take off the cover, and watch it ; and wbea 
it has got a good brown colour, fill up the stewpan with boiling 
water, and let it simmer very gently for two hours ; — if you 
wish to have the full benefit of the meat, only stew it till it is 
just tender, (Jut it into mouthfuls, and put it into the soup. To 
Thicken it, pour to two or three tablespoonsful of Flour, a 
ladleful of the gravy, and stir it quick till it is Well mixed ; pour 
it back into the stewpan where the gravy is, and let it simmer 
gently for half an hour longer, skim it, and then strain it 

* ' t- To this fine aromatie Herb, Turtle Soap ii mueh indebted for its spicj flaroor, 
and thehifh esteem it is held in by the Rpod citizens of London* who, I believe, tre 
pretty generally of the same opinion as Dr. Sabnon. See his ** Hetuehold JHction- 
ary, article * Bfoil.* •• This comforts the heurt, expels mebmchoiTt and cleanses the 
hiBgs." See No. 397. 
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through a tammis into the stewpaa ; cat the cow-heel into 
pieces about an inch square, squeeze through a sieve the juice 
of a lemon, a tablespoonful of mushroom catsup, a teaspoonful 
of salt, half a teaspooqful of ground black pepper, as oauch 
grated nutmeg as will lie on a sixpence, and a glass of Madei- 
ra or sherry wine; let it all simmer together for five minutes 
longer. 

^ Forcemeat or Egg balls may be added if you please ; you 
will find a receipt for these. No. 380, &c. 

•»• A ponod of Veal Cutlets, er the belly part of pickled Porlt, or 
nice double Tripe cut into pieces about an inch square, and half an 
inch thick, and rounded and trimmed neatly from all skin, gristle^ Zlc, 
aii<^ stewed till they are tender, will be a great addition. 

' *. A 

One pound and a haHntgiarf beef 1 o 

Cow Heel 7, • 

&ooti and Herbi, See. 3 

Butter and flour .--.'-.-04 

Wine ----.,-----..0 6 

BalfaleoMnl --0 X 

Bacon, be. &t. - ..--.--o 4 

Two qaart*ooit only • . • • 3 1 

• 

Mock Turtle — No, 247^ 

Is the Bonne Bauchs which *' the Officers of the Mouth" of 
Old Englandf prepare, when they choose to rival les Chrands 
Cuisiniers de France in a Ragoiit Saris PareU. 

Endeavour to have the Heady and the Broth ready for the 
Sowpy the day before it u to he eaten. 

It will talce Eight Hours to prepare it properly. 

s Aturt* 

Cleaning and toaUn? the head .... 1 

Toparixulittoeatnp -.-> •-.! 
Cooling, nearly ----------i 

Making the Broth and finishing the Soap's 5--~8 honn. , 

Get a Calf's head with the skin on, (the fresher the better)^ 
take out the brains, wash the head several times in cold water, 
let it soak about an hour in spring water, then lay it in a stew- 
pan, and cover it withhold water ; as it bec6mes warm a great 
deal of scum will rise, which Ofust be immediately removed ; 
let it boil gently for one hoiir, take it up, and when almost cold, 
cut the bead into pieces about an inch and a half by an inch 

t ,**,Toat le mon^ uit que tQiu let SagmtU q«i porteat U nom de Tortoe mU 
d'origineABglaiie;' > * ^ ' 
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and a quarter, and the tongue into mouthfub, or rather make a 
^de dish of the Tongue and Brains, as in No. 10. 

Put about two ounc^ of butter into a stock pot, and three 
large Onions (such as weigh about three ounces each) cut in 
half ; stir these about till they get a little browned, then chop 
a Shin of Beef + of fifteen pounds weight into pieces, and lay 
tbero on the onions, and fill up the st^wpan with the liquoic ^^ 
which the Calf's head was boiled ; when it boils, and you haTO • 
skimmed it well, put in two Carrots, two Turnips, two heads of 
Celery, eight Clores, a quarter of an ounce (avoirdupois 
weight) of Eshallots, cut in half, and a bundh» of equal parts 
of Green winter Savoi^, Lemon-thyme, knotted Marjoram, and 
Basil,:^ ^°^ twice the quantity of Parsley ; put in ^a quarter of 
ap ounce of Allspice, satiie of whole Black Pepper, the trim- 
mings and bones of the Calf's head ;§ cover it close, and let it 
stew gently for about foyr hours, (there should be nine quarts of 
soup when it is finished) ; and strain it off, and reserve a 
couple of qtiarts of iMa Broth to make Gravy Sauces /or the 
rest of the Dinner ; see No. 307. And save some of the 
^ thickened Soup, for^ucE for Fish, Ragouts, &c. ; this 
hint will save you much expense, and much time and trouble. 
Take four drachms of Lemon peef, two of Eshallot, six 
drachms of the leaves of Sage, and six of Winter savory, 
chop it together quite fine, then put it on the fire in half a pint 
' " the stock, let it boil till it is quite tender, (about half an 
hour), then strain it through a sieve, and with the back of a 
.spoon rub the herbs through, and put it in the Soup when yoii 
have thickened it. ^ 

To Thicken it, put about six ounces of Butter into a dean 
stewpaa ; when it is melted, gradually stir in eight ounces of 

t See Obfc to No. 503*. This Onvy Meat will make an excellent wowtry Potted 
RcUth^ as it will be impregnated with the flavoar of the herbs and »pic« that are 
boiled with it. 

The Reader may have remarked, that Meek Turtle and Po^ Beef always come 
into season together. 

t No. 307, a Teaspoonfal will impregnate a^quart of the Soap with the Basil fla- 
▼Our at very moderate cost, when fresh Basil is extravagantly dear. 

The Jelly Jf em the Shank Bone* of Mutten^ see N. B. to No. 481, will gire this ge- 
latinous quality, cheaper than any t^ing, excepting Salisbury Glue* 

i The addition of-a couple of Cairs Feet, or a Cow Heel, will render the Soup 
richly gelatinous. You may cut these up, and reserve th( best pieces to put in the 
Soup with the Ci|lf*sHead, and put the trimmings and bones to stew with the other 
ingredients'. 

A Calf 4 Scalp, which may be purchased separate, for about 3«. 6d. and is used by 
some Cooks instead of buying the whole Headt which costs^ with the skin on, froia 
9t,to,lit, the meat that can be cut off in neat pieees fit to put into the Soup, 
weighs (exclusive of the Tongue} firom 3^ 19 4^ pounds. 
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Flour, rub it up well and moisten it with aladlerul ofyouc 
Soup liquor, and mix all well together, till tbey are smootblj 
united, then add the remainder by degrees, stirriog it all the 
. nvhile till thorougbly incorporated ; (if it is at all luwpy, pass 
it through a sieve) ; let it stew half an hour longer, taking off 
the scum as it rises, then strain it through a tammis into a clean 
stewpan, put in the Head, and let it simmer gently till the 
Meat is tender, {this may require about an hour ; — take care 
it is not overdone,") » 

To Season it, to .each Gallon of Soup put two table- 
spoonsful of Lemon Jjiice,+ see No. 407, same of Mushroom 
Catsup No. 439, and one of Essence of Anchovy No. 433, 
half a pint of Wine, (this should be Madeira, or if you wish 
to darken the colour of^ your soup. Claret), a teaspoonful of 
Curry Powder No. 455, or a quarter of a drachm of Cayenne, 
and the peel of a Lemon pared as thin as possible ; let it sim- 
mer five minutes more, take out the Lemon Peel, and the Soup 
is ready for the Tureen. 

This Soup was eaten by the-Coinmittee of Taste with 
unanimous applause, and they pronounced it a very satisfactory 
substitute for " the far fetcht and dear bought" Turtle ; J 
which itself is indebted for its Title of *' Sovereisn of Sa- 
voRiNESs," to the rich Soup with which it is surrounded. 
Without its paraphernalia of Double Relishes, a " starved 
TURTLE" has woi wore intrinsic sapidity than a "FATTED 
CALF/' See Essence -of Turtle, No. 343*, and Obs. io 
No. 493. . ^ 

To WARM THIS Soup, see No. 485. 

While the Soup is doing, prepare for each tureen, a dozen 
and a half of Mock Turtle forcemeat balls, (to make these, 
see No. 375 or No. 376, No. 390 to No. 396,) we prefer the 
stuffing ordered in No^ 61, and a dozen Egg balls ; and put 
them into the tureen. _ Brain Balls, or cakes, are a very^ ele- 
gant addition, and are made by boiling the brains for ten min- 
utes, then putting them in cold water, and cutting them into 
pieces about as big as a large nutmeg ; take Savory, or LeiQ- 

t See Basil Wine No. 397, and Essence of Turtle No. 343*. 

i "Many Gourmets aM Gastrologers prefer theeapT to the original,— ^e eon^u 
that when done as it ought to be, the Mock Turtle is exceedingly interesting."— 
Tabella Cibaria* . . 

** Turtles often beoome emaciated and sickly before they reach this country, m 
'Which case the Soup would be incomparably improved, by leaving out the Turtle, 
and sabstituiiog a good CalTs HeAiJ^—Supplement to Encyc* Brit, 



Digitized 



byGoogk 



BROTHS, GRAVIES, AND SOUPS* 229 

on-ibyme dried and finely powdered, nutmeg grated, and pep- 
per and salt, and pound them all together ; beat up, an egg, 
dip the brains in it, and then roll them in this mixture, and 
make as much of it as possible stick to them, dip them in jlhe 
egg again, and then in finely grated and sifted bread-crumbs, 
fry them in hot fat, and send them up as a side dish. 

A TEAL SWEETBREAD, prepared as in No. 89, (not too much 
done or it will break) cut into pieces the same size as you cut 
the calf 8 head,, and put in the soup. Just to get warm before it 
goes ^o table, is a superb Bonne ^Bouche ; and Pickled 
Tongue, stewed till very tender, and cut into mouthfuls, is a 
favourite addition with some cook^. We order the meat to be 
cut into mouthfuls, that it may'lje eaten with a spoon ; th& 
Knife and Fork have no business in a Soup plate, 

*^* Some of our culinary cotemporaries, order the Haui* 
gout of this (as above directed, sufficiently^ relishing )i Soup to 
be combustibled and be-devzUed, vsiih a copious addition of 
Jinchovies, — Mushrooms^ — Truffles, — Moretts, — Curry-'povo^ 
der, — Artichoke bottoms, — Salmons heads and livers, — or the 
soft part of Ousters or Lobsters, — Soles cut in mouthfuls, — a 
bottle of Madeira, — a pint of Brandy, Sfc, and to complete 
their surfeiting and bum- gullet Olio, they put in such a tre- 
mendous quantity of Cayenne pepper, — that only a Jire-propf 
palate, lined with Asbestos, or indurated by Indian Diet, can en* 
dure it. See Note under No. 403. 

N. B. In helping this Soup, the distributor of it should 
serve out the Meat,^ — Forcemeat — and Gravy, — in equal parts : 
however trifling or needless this remark may appear, the writer 
has often suffered from the want of such a hint being given to 
the Soup'Server, who has sometimes sent a plate of mere Gravy 
without Meat, — at others, of Meat without Gravy, and some- 
., times scarcely any thing but Forcemeat Balls. ' 

Obs, — This is a delicious Soup, within the reach of those 
who "eat to live ;** but if it had been composed expresslf^for 
those^who only " live to eat," I do not know how it could have 
been made more agreeable : as it is, the lover of good eating 
wilW* wish his Throat a mile long, and every inch of it Pal- 
ate." 

English Turtle.— "No. ^48. 

See No. 602. «< Alamode Beef." 
20 
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Curry, or MiiUaga-Taiony* Soup, — No. 249. 
Cut 4lbs. of a Breast of Veal into pieces, about two. inches 
by one ; put the trimmings into a stewpan with two quarts of 
water, with 1% corns of Black Pepper, and the same of All- 
spice ; when it boils, skim it clean, and let it boil an hour and 
a half, then strain it off; — while it is boiling, fry of a nice 
brown in butter the bits of Veal and four Onions ; when they 
are done, put the Broth to them, put it on the fire ; when it 
boils, skin) it clean, — let it simmer half an hour, then mix two 
spoonsful of Curry and the same of Flour, with a little cold 
water and a teaspoonful of salt ; add these to the soup, and 
simmer it gently till the Veal is quite tender, and it is ready ; — 
or bone a couple of Fowls or Rabbits, and stew them in the 
manner directed above for the Veal, — and you may put in a 
bruised Eshallot, and some Mace and Ginger, instead of Black 
Pepper and Allspice. 

Turtie^ Sou/).— No. 250. 
. The following receipt for dressing this savoury farrago, it 
(he present practice of an experienced F^^ench cook, (lately one 
of les homines cle Bouche at Carlton- House,) and a consum- 
mate master of the art : I give it injiis own words:— 

" The best size for taste, is from 60 to 80 pounds ; this will 
make six or eight tureens of fine soup. Kill the turtle the eve- 
ning before you wish to dress it ; tie a cord to the hind fins of 

* Mullaga-Tawny — signifies Pepper Water. The progress of in- 
experienced peripatetic Palaticians bas lately been arrested by this 
outlandish word being pasted on the windows of our Cofiee-Houses : 
it has, we believe, answered the Restauraieurs* purpose, and often ex- 
cited John Bulx to watk in and taste ;— the m<?re familiar name of 
Curry Soup — wouW, perhaps, not have had sufficient of the charms 
of novelty — to sedupfe him/rom his much-loved Mock Tcrti-e. 

It is a fashionable Soup, and a great favorite with our East Indian 
friends, and we give the^jest receipt we could procure for it. 

t XkiQ usual allowance at a Turtle Feast, is Three Pounds live 
weight per Head,:— At the Spanish Dinner, 1808, 800 Guests attended, 
mnd 2500 pounds of Turtle were consamed. 

The Epicure Qam used to flay, it was " not safe, to sit down to a 
Turtle Feast at one of the Cify Hails, without a basket-hilted Knife 
and Fork.'' ' . 

We recommend our friepds, before encountering such a temptation, 
lo read our Peptic Precepts. Mothing is more difficult of digestion, 
or oftener requires the aid of Peristaltic Persuaders^ (see page 40 of_ 
this worlOy than the glutinous €aHipash which is considered the honnt 

bouche c^rtbis Soup. 

* 
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the turtle, and bang it up with the head downwards ; tie the 
fore fins by way of pinioning them, it would otherwise beat 
itself, and be tronblesome to the executioner ; take the head 
with your left band, and with a sharp knife cut off the neck as 
near the head as possible; there is a joint where the knife will 
pop through without any force. Have one or two large tubs 
of water ready, and when you dissect your turtle, put it on a 
block on the back shell, slip your knife between the calliopee 
and the calliopash ; I mean between the breast and the edge of 
the back shell : when the knife has been round, and the breast 
is detached from the back shell, pass your Angers underneath, 
and with your knife detach the breast from the fins, always 
keeping the edge of your knife on the side of the breast, oth- 
erwise it may happen you may break the gall, which is very 
large, and if broken, your turtle is spoiled* Cut the breast into 
four piecee, next take away the guts, beginning by the liver, 
and cut away the gall, to be out of danger at once. The guts 
are to be thrown away. I have seen some cooks have them 
cleaned and cut in pieces, and put into the soup, but generally 
they are left on the gentlemen's plates : a basin of turtle is con- 
sidered a treat, consequently it should be so dressed that none 
be left on the plate or basin. When your turtle is emptied, 
throw the heart, liver, kidneys, and lights into water, cut away 
the fins to the root, T mean as near to the back shell as possi- 
ble, next cut the fins in the second joint, that the white meat 
may be separated from the green : scrape the fat that slicks 
against the back shell, or calliopash, take it like as if you was 
skimming any thing, and put it aside. Cut the calliopadh into 
four pieces. Set a large turbot pan on~ the fire, and when it 
boils dip a fin into it for a minute, then take it out and peel it 
very clean ; when that is done, take another, and so on till all 
are done ; then the head, next the shell and breast, piece by 
piece. Be careful to have the peel and shell entirely cleaned 
off, then put in the same pan some clean water, with the breast 
and back, the four fins, and the head ; let it boil till the bones 
will leave the meat ; put with it a large faggot of turtle herbs 
as big as your -two fists, four bay-leaves, and.some thyme. If 
you mean to make two dishes of the fins, you must take them 
away when they have been boiled one hour. 

** Put, in a small stewpan, th^ liver, lights, heart, and kid- 
neys, and the fat you have put aside ; take some of the liquor 
that the other part has been boiled in ; cover yo\a stewpan 
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c]ose« and let it boil gently for three hours. Clean the bones, 
and breast, and back, from the green fat, and cut it into pieces 
an inch long, and half an inch wide ; do not lose any, as the - 
little bits are as good as the large ones ; besides^ it would be 
very difficult to cut it all the same size. Put all these pieces 
on a dish in your larder till your broth is ready. To make your 
broth, put on a large stock-pot, and line the bottom of it with 
a pound and a half of lean ham, cut into slices. Cut into 
pieces a leg of veal of sixteen or twenty pounds weight, except 
a pound of the fillet that you save for the forcemeat, put the 
rest upon the ham, with all the white meat of the turtle, and a 
couple of old fowls ; put it on a smart fire, with two ladlesful 
of broth or consommS ; let it reduce to a glaze ; when it be- 
gins to stick to the bottom, pour the liquor in which the turtle 
has been boiled into the pot where the other part of the turtle 
has been boiled, add to it a little more sweet herbs, twenty-four 
grains of allspice, six blades of mace, two large onions, four 
oarrots, half an ounce of i^vhole pepper, and some salt, let it 
simmer for four hours, and then strain the broth through a 
cloth sieve. 

** Put the green part of the turtle that has been cut in pieces, 
and nicely cleaned, with two bottles of Madeira in the same : 
when it has boiled a few minutes with your turtle, add to it 
the broth, then put^in a stewpan half a pound of butter { whea 
it is melted, add to it four woodenspoonsful of fiour, stir it on 
the fire till the flour is a fine brown colour, then pour some of 
your broth with it, mix it well, and strain it in your soup 
through a hair sieve : cut your liver, lights, heart, kidneys, and 
fat into small square pieces, and put them into your soup, with 
half a teaspoonful of Cayenne, two of curry powder, and 
four tablespoonsful of essence of anchovies ; let it boil for an 
hour and a half, carefully skimmihg off the fat. 

« Pound your veal in a marble mortar for the Forcemeat, 
and rub it through « hair sieve with as much of the udder of 
your leg of veal as you have meat, put some bread-crumbs into 
a stewpan, with milk enough^ to wet it, wilh a little chopped 
parsley and shallot, dry it on the fire, rub it through the wire 
sieve, and when cold, mix all together, that ftvery part may be 
equally blended. Boil six eggs hard, take the yolks and pound 
them ivith the other ingredients, season it with salt, Cayenne, 
and a little curry powder, add to it three raw eggs, and mix all 
weil together ; make small balls of your forcemeat the bigness 
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of a pigeoa^s egg. Ten minutes before your soup is ready put 
your forceballs io, aod continue to scum your soup till you take 
it off the fire. ^ If your turtle weighs eighty pounds, it requires 
very near three bottles of Madeira. When you dish your tur- 
tle, squeeze two lemons in each tureen ; many persons like to 
have some eggs boiled hard, and a dozen of the yolks put in 
each tureen, which I think is very good. 

Turtle Fins. 

" If you have some brown sauce, you pi>t in a stewpan five 
large spoonsful of it, with a bottle of Port wine, and a pottle 
of mushrooms; when your sauce boils put your four fins in ; 
after having taken away all the small bones that are seen break* 
ing through the skin, put with it a faggot of a few sprigs of 
parsley, a bit of thyme, one bay-leaf, and four cloves, and let it 
simmer one hour : ten minutes before you dish, put five dozea 
of button onions that you have ready peeled ; when you dish, 
put in each dish a hind fin and a fore one, and look if it is salt 
enough." 

*^* If you have no Brown Sauce, put in a stewpan a quar* 
ter of a pound of butter ; when it is melted, put to it two 
woodenspoonsful of flour, stir it on the fire till it gets a hazel 
colour, pour a bottle of Port wine in it, a ladleful of hoth^ 
and, when it boils, do as before mentioned, and scum it well. 

PoRtable+ Soup, — or Glaze. — No. ^52» 

Desire the Butcher to break the bones of a Leg or a Shin of 

Beef, of 10 pounds weight (the fresher killed the better), put it 

into a Soup-pot (a DioestgrJ: is the best utensil for this pur- 

/ . — _». 

t A pound of meat contains about an ognee of gelatinous matter ; 
it thence follows, that 1500 pounds of the same meat, which is the 
whole weight of a bullock, would give only 94 pounds, which might be 
easily contained in an earthen Jar."— rX>r. Huttoh's Rational Recrea^ 
tions. 

In what degree Portable or other Soup1)e nutritious, we know not ; 
but refer the reader to our note under No. 186*. 

X This machine was hivented by Dr. Denys Papin, F. R. S., about 
the year 1681, as appears by his Essay on " The Jfew Digester, or 
Engine for softening jBo?w«;"— "by the help of which, (he says) the 
oldest and hardest Cow Beef may be made as tender and as savoury 
as young and choice Meat." Cast Iron Digesters are made at Jackson 
and Moser's, in Frith Street, Soho. 

Although we have not ikpd that they do what Dr. Papin says,. 
" make old and tough Meat — y<mng and tender,*' — they are, however, 
excellent things to make Broths and Soups in* 
20* 
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poie) that will well faohi h ; jost coTer it with cold wttcr, and 
aet k OQ the fire to beat graduall; till it nearly boils, (this sbouki 
bo at least an hoar) ; — ^skim it attentively while any acum ri* 
aea, — pour in a little cold water, to throw op the scum that may 
remain, — let it come to a boil again, and again skim it care- 
fnliy : when no more scrnn rises, and the broth appears dear^ 
(put in neither Roots nor Herbs nor Salt,) let it boil for eight 
or ten hours, and then strain it through a hair sieve into a brown 
atone pan ; set the Broth where it will cool quickly ; pat the 
meat into a sieve, let it drain, make Potted Beef No. 503, — or . 
it will be very acceptable to many poor families. Next day 
remove every particle of Fat from the top of it, and pour it 
through a Tarn mis or fine sieve as quietly as possible into a 
Stewpan, taking care not to let any of the settlings at the bot- 
tom of the stone pan go into the Stewpan, which should be of 
thick Copper, perfectly well tinned ; add a quarter of an ounce 
of whole Black Pepper to it, let it boil briskly, with the stew- 
pan uncovered, on a quick fire : if any scum rises, take it off 
with a skimmer ; when it begins to thicken, and is reduced to 
about a quart, put it into a smaller stewpan ; set it over a gen- 
tler fire, till it is reduced to the thickness of a very thick Syrup ; 
take carp that it does not burn, — a momenCs inaUention now 
will lose you all your lahourt (ind the soup will be spoiled : — 
take a little of it out in a spoon and let it cool ; if it sets into 
strong Jelly, it is done enough ; — ^if it does aot, boil it a little 
longer, till it does ; — have ready some little pots, such as are 
used for Potted Meats, about an inch and a half deep, taking 
care that they are quite dry ; — we recommend it to be kept in 
these, pots, if it is for home consumption — (the less it is r€- 
duced, the better is the flavour of the Soup) — if it be suflS- 
ciently concentrated lo keep for six months ; — if you wish to 
preserve it longer, put it into such bladders as are used for 
German Sausages, — or if you prefer it in the form of Cakes» 
pour it into a dish about a quarter of an Inch deep ; when it 
is cold, turn it out and weigh the Cake, and divide it with a 
paste-cutter into pieces of half an ounce and an oimce each ; 
place them in a warm room, and turn them frequently till they 
are thoroughly dried ; — ^this will take a week or ten days ; tura 
them twice a day ; — when well hardened, and kept in a dry 
place, they may be preserved for seveml years in any climate. 

This extract of Meat makes excellent ^^ Tablettes dt 
Bouilhriy^ for those who are obliged to endure long fasting. 
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If the surface becomes iDouldjr) Tripe it witti a litfie warm 
water — the mouldy taste does not peuetrate the mass. 

Jf, after several days^ drying, it does aot become so hard as 
yott wishy p«t it into a Bcdnmarie Stewpan, or a Milk-bwUer^ 
(these are made by Lloyd, Tinman, near Norfolk -Street, 
Strand,) till it is evaporated to the consistence 700 wf^b — or, 
set the Pots in a cool Oven, or in a Cheese Toaster, at a con- 
siderable distance from the fire ; this is the only safe way of 
reducing it very much, without ike risk of its burniog* and ac^ 
quiring an extremely disagreeable lacrid flavour, &c. 

Obs, — The uses of this concentrated Essence of Meat are 
numerous. It is equally economical and convenient for mak- 
ing extempore the Broths enumerated in the Obs, to No. 200. 
.Sauces and Gravies for 'Hashed tHr Stewed Meat, Game, or 
Ponhry, Ssc, 

YoQ may thicken it and flavour it as directed in No. 
3^9 ; — ^lo make Gravy, Sauces, &c. take doubl4the quantity 
ordered for Broth, 

If you have time and opportunity, as there is no seasooing 
in the Soup, «ither of Roots, Herbs, or Spice, boil an Onioa 
with or without a bit of Parsley, and Sweet Herbs, and a few 
corns of Allspice, or other Spice, in the water you melt the 
Soup in, which may be flavoured with Mushroom Catsup No. 
439,— or EshaHot Wine No. 40!^,— Essence of Sweet Herfw 
No. 417, — Savoury Spice Nog. 4^1, or 457, — Essence of 
Celery No. 409, &c. or Zest No. 455 ; — these m^ be com- 
bined in the proportions most agreeable to the palate of the 
Eater — ^and are as portable as Portable Soup, for a very small 
portion will flavour a Pint. 

The Editor adds nothing to the solution of this Soup, but a 
very little ground Black Pepper and some Salt. 

N. B. If you are a careful manager, yau need not always purchase 
Meat on purpose to make this, — ichen you dress a large />mwer, you 
can make Glaze at very small cost, by taking care of the trimmings 
and parings of the meat, game, and poultry you use ; wash them weU, 
put them into a Stcwpan, cover them with tlie liquor you have boiled 
Meat in, and proceed as in the above Receipt ; and see Obs. on No. 
185. 

Mem. This Portable Soup is a most convenient article in Cooke- 
ry — especially in Small Families, where it will save a great deal of 
time and trouble. It is also Economical^fox no more will be melted 
ttian is wanted — so there is no waste. 

JVtwtf pounds of Keck of Beef costing 2s. l^d. produced nine ounces 
of very nice Soup -, the Bones, when tK>iled, weighed 10 ounces. 
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Half an Ox Chuk, cotting 1«. 9d, and weighing 14| pounds, pro- 
duced 13 ounces — bat not so firm or clear, and very inferior in flavour 
to that obtained from a Shin of Beef. 

A Sheep*t Heady costing 9d. produced three ounces and a half. 

Two pounds of lean Meat, from the Blade Bone of Beel^ produced 
hardly an ounce. 

The Addition of an ounce of Chim Arabic, and two ounces of 
ItingloH, to four ounces of the extract from a Leg of Beef, considera- 
bly diminished the consistence of the mass, without addine: to its 
bulk. 

It has been thought that the Portable Soup which is manufactured 
for sale — is partly made with Ox Heelt ; but the experiment No. 198, 
proves this cannot be, as an ounce of the Jelly from Ox Heel costs 5<{. 
For the cheapeit method of procuring a hard Jelly, see N. B. to No. 
481 ; — 19 Bones, costing 4^d. produced three ounces : — almost as 
cheap as Salisbury Glue, 

We are informed, that there is now for sale at Leipsig — some Tuns 
of Portable Soup — for Two Shillings per pound. Daring the late 
war, there was a great deal imported into this country from Russia. 

A Knuckle of Veal, weighing 4^ pounds, and costing 2s. 4d. pro- 
duced five ounces. 

A Shih of Bezf, weighing nine pounds, and costing Is lO^d. pro- 
duced nine ounces of concentrated Soup, sufficiently reduced to keep 
for several months. After the boiling, the Bones in this joint weighed 
two pounds and a quarter, and the Meat two pounds and a quarter. 

The result of these Experiments is, that the product from Legs and 
Shins of Beef, was almost as large in quantity, and of much supe- 
rior quality and flavour, to that obtained from any of the other mate- 
rials ;-r'the flavour of the product from Mutton, Veal, &c. is com- 
paratively insipid. 

As it is difficult to obtain this ready-made of good quality — and we 
could not find any proper and circumstantial directions for making it, 
which on trial answered the purpose, — and it is really a great acqui- 
sition to the Army and Navy — to Travellers, Invalids, &c. — ^the Editor 
has bestowed some time, Lc. in endeavouring to learn— and to teach 
how it may be prepared in the easiest, — ^most economical and perfect 
manner. 

The ordinary selling price is from 10«. to I2s — ^but you may make 
it according to* the above Receipt for 'Ss. 6rf. per Found — i. c. for 2jrf. 
per Ounce, which will make you a Pint of Broth. 

Those who do not regard the expense, and like the flavour, may add 
the lean of Ham, in the proportion of a pound to eight pounds of Leg 
of Beef. 

It may also be flavoured, by adding to it, at the time you put the 
Broth into the smaller Stewpan, Mushroom Catsup, Shallot WTne, 
Essences of Spice or Herbs, &c. ; — we prefer it quite plain — it is then 
ready to be converted in an instant into a basin of Beef Tea for an 
Invalid, and any flavor may be immediately communicated to it by 
the Magazine of Taste No. 463. 
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• Tq Clartfy Broth or Grain/.— No. 26^*. 

Pat on the Broth in a clean Stewpao, break the white and 
shell of an Egg, beat them together, put them into the Broth, 
stir it with a whisk ; when it has boiled a few minutes, strain 
it through a Tammis or a napkin. 

Obs, — A careful Cook will seldom have occasion to clarify 
her Broths, &c. if prepared according to the directions given in 
No. 200. 



Digitized by CjOOQ IC 



THE 

COOK'S ORACLE. 



GRAVIES AND SAUCES. 
Melted Butter, 

Is so simple and easy to prepare, it is a matter of general 
surprise, that what is done so often, in every English kitchen, 
is so seldom done right. — Foreigners may well say, that al- 
though we have only One Sauce for Vegeubles, Fish, Flesh, 
Fowl, (&c. — we hardly ever make that good. 

It is spoiled nine times out of ten^ more from Idleness, ihdn 
from Ignorance, and rather because the Cook won't than be- 
cause she can't do it, — which can only be the case when House- 
keepers will not allow Butter to do it with. 

Good melted Butter cannot be made with mere flour and 
water ; there must- be a full and prop*ir proportion of Butter,-^-' 
As it must be always on the Table, and is the foundation of 
ALMOST ALL OUR English SAUCES, I have tried every way of 
making it, and I trust, at last, that I have written a receipt, 
which, if the Cook will carefully observe, she will constantly 
succeed in giving satisfaction. 

In the quantities of the various Sauces I have ordered, I 
have had in view the providing for a Family of half a dozen 
moderate people. 

Never pour Sauce over Meat, or even put it into the Dish ; 
— however well made, some of the Company may have an an- 
tipathy to it; — Tastes are as different as Faces : — moreover, if 
it is sent up separate in a boat, it will keep hot longer, and what 
is left may be put by for another time, or used for another pur- 



Lastly, — Observe, that in ordering the proportions of Meat, 
Butter, Wine, Spice, &c. in the following receipts, the pro" 
per quantity is set down, and that a less quantity wiU not do ;— 
and in some instances, those Palates which have been used to 
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tbe extreme of Piquance^ will require additional excitemeDt*^. — 
If we have erred, it has been on the right side, from an anxious 
wish to combine Economy with Elegance, and the Wholesome 
with the Toothsome. 

The followibg we recommend as an elegant Relish to finish 
Soups and Sauces. 



ZEST, 

For Chops, SauceSy 

Made Diskes. 
No. 255. 

This piquante quintessence of Ro^ou^, imparts to what- 
ever it touches the most delicious Relish ever imagined ; 
— ^it awakens the Palate with delight, — refreshes Appe- 
tite,— and instantly excites the good humour of (every 
man's master) the Stomach. 

Soon madp. Savoury Sauce, 

Stir two drachms of ZEST into half a pint of melted 

butter No. 256. Let it boil up, and strain it through a 

sieve ; — or each Guest may add it, at table, like Salt, 

and adjust the vibration of his Palate to his own Faiicy. 

Sold at Butler's Herb-shop, opposite Henrietta 
Street, Covent Garden ; where may be had " The Cook's 
Oracle." 

It will keep for any time, in any Climate. 



Melted JBuWer.— No. ^56. 
Keep a pint stewpanf for this purpose only. 

* This may be easily accomplished by the aid of the Whip and 
Spur thai Students of long standing in the School of Good Living are 
generally so fond of enlivening their palate with i. e. Cayeone and 
Garlick. 

Parsley No- 261^ Chervil No. 264, Celert No. 289, Cress No. 
397*, Tarragon No. 396, Burnet No. 399, Basil No. 397,£srallot 
No. 295 and 403, Caper No. 274 and 295, Fennel No. 265, Liver 
Nos. 287 and 288, Curry Nos. 348 and 455, Egg No. 267, Mush- 
room No. 403, Anchovy Nos. 270 and 433, Ragout Nos. 421 and 
457, Shrimp No. 283, Bonne Bouche No. 341, Superlative No. 
429, and various Flavouring Essences. See from No 396 to 463. 

Any of the above Vegetables, fee. may be minced very finely ^ and 
sefft to table on a little plate, and those who like their flavour. may 
mix them with Melted Butter, &.c. This is a hint for Economists^ 
which will save them many pounds of Butter, &«:. See Mem. to No. 
256. 

t A Silver Saucepan is infinitely the best, — you may have one 
big enough to melt butter for a moderate family £or four or five pounds. 
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Cot two otiDoeB of Batter into little bits, that it may melt 
more eaulyy and mix more readily ; — put it into the stewpaa 
witlf a large teaspoonfal («. e. about three drachms) of Floor, 
some prefer Arrow Root or Potatoe Starch No^ 448, and two 
tablespoonfols of Milk. 

When thoroughly mixed,^ — add six tablespoonfuls of water ; 
hold it OTer the fire, and shake it round eTory minute, (all the 
while the same way), till it just begins to simmer, then let it 
stand quietly and boil up. It should be of the tfaiekneas of good 
cream. 

N. B. Two tablespoonfuls of No. 439, instead of the milk, 
will make as good mushroom Sauctf, as need be, and is a Sa- 
perlatife accompaniment to either Fish, — Flesh,-— or Fowl. 

Obs, — This is the best way of preparing melted batter ; — 
Milk mixes with the Butter much more easily, and more inti- 
mately than Water alone can be made to do. This is of pro- 
per thickness to be mixed at table with Fi&youring Essences, 
Anchovy, Mushroom, or Cavice, &c If made merely to pour 
oyer Vegetables, add a little more milk to it. 

N. B. If the BvTTER Oils, put a spoonful of cold water to 
it and stir it with a spoon,-— if it is very much oiled, it must be 
poured backwards and forwards from the Stewpan to the Sauce- 
boat till it is right again. • 

Mem. Melted Butter made to be mixed with flavouring Es- 
sences, Catsups, Sfc. should be of the thickness of light Baiter 
that it may adhere to the Fish, &c. 

Thickening. — No. ^57. 

Clarified butter is best for this purpose ; but if you have none 
ready, put some Fresh Butter into a stewpan over ^a slow clear 
lire ; — when it is melted, add fine Flour sufficient to noake it 
the thickness of paste ; — stir it well together with a wooden 
spooQ for fifteen or twenty minutes, till it is quite smooth, and 
the colour of a Guinea : this must be done very gradually and 
patiently, if you put it over too fierce a fire to hurry it, it will 
become bitter and empyreumatic ; pour it into an earthen pab, 
and keep it for use. It will keep good a fortnight in Summer, 
and longer in Winter. 
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A large spoonful will generally boenoagb to thicken a Quart 
of Grary. 

Obs, — This in the French kitchen is called Roux. Be par- 
ticularly atten^e in making of it; if it gets any burnt sniell or ^ 
taste, it will spoil every thing it is put into, see 06s. to No. 32^. 
When cold, it should be thick enough to cut out with a knife^ 
like a solid paste. 

It is a very essentia] article in the kitchen, and is the basis of 
consistency in most made dishes, soups, sauces, and ragouts ;— ^ 
if the Gravies, &c. are too thin, add ibis Thickening, m'ore or 
less, according to the consistence you would wish them to ham 

M EM. In making Thickening, — the less Butter, and the 
more Flour you use, the better ; — they must be thoroughly 
worked together, and the broth, or soup, &c. you put them to, 
added by degrees ; — take special care to incorporate them well 
together, or your sauces, &c. will .taste floury, and have a dis- 
gusting, greasy appearance ;— therefore, after you have thicken- 
ed your sauce, add to it some brotb, or warm water, in the pro- 
portion of two tablespoonsful to a pint, and set it by the side of 
the fire, to raise any fat, &c. that is not thoroughly incorporated 
with the gravy, which you must carefully remove as it comeauto 
the top. This is called, cleansing, or finishing the sauce. 

♦^* Half an ounce of Butter^ and a tablespoonfid of Fhur^ 
are about the proportion for a pint of Sauce, to make it as thick 
as Cream. 

N. B. The Fat Skimmings oflf the top of the Broth Pot are 
sometimes substituted for Butter, see No. 240, — some Cooks 
merely thicken their Soups and Sauces with Floiir, as we have 
directed in No. 245, or Potatoe Farina No, 448. 

Clarified BuWcr.— No. 259. 

Put the Butter in a nice clean stewpan, over a very clear slow 
fire, watch it, and when it is moUe^, carefully skim off the but- * 
termilk, Sfc. which will swim on the top ; — let it stand a miniate 
or two, for the. impurities to sink to the bottom, — then pour the 
clear butter through a sieve, into a clean basin, leaving the sedi- 
ment at the bottom of the stewpan. 

Obs, — Butter thus purified, will be as sweet as Marrow, — a 
very useful covering for Potted Meats, &c. and for frying Fish, 
equal to the finest Florence oil, fbr which purpose it is com- 
21 
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naonly used by Catholics, and those whose religioilB teDeU will 
not allow them to eat viands fried in animal oil. 

Burnt Butter. — No. 260. 

Put two ounces of fresh Butter into a small fryingpan, when 
it becomes a dark brown colour, add to it a tablespoonful and a 
half of good vinegar, and a little pepper and salt. 

O&s. — This is used as sauce for boiled Fish, or poached 
Eggs. 

Oiled JBu«er.— No. 260*. 

Put two ounces of fresh Butter into a saucepan, set it at a dis- 
tance from the fire, so that it may melt gradually, till it comes 
^O an Oil, — and pour it off quietly from the dregs. 

06s. — This will supply the place of Olive Oil, and by some 
is preferred to it, either for Salads, or Frying. 

.Parsley and^ Butter. — No. 261. 

Wash some Parsley very clean, and pick it carefully leaf by 
leaf; put a teaspoonful of salt into half a pint of boiling water, 
boil the Parsley about ten minutes, drain it on a sieve, mince it 
quite fine, and then bruise it to a pulp. 

The delicacy and excellence of this elegant and innocent 
Relish, depends upon the Parsley being minced very fine:— 
put it into a sauce boat, and mix with it by degrees about half a 
pint of good melted butter, No. 256, only do not put so mucb 
Hour to it, as the Parsley will add to its thickness, — never .pour 
Parsley and Butter over boiled things, but send, it up in a Boat. . 

06s. — In French Cookery Books, this is called " Melted^ 
Butter^' English fashion,' and, with the addition of a sficeof 
lemon cut into dice, a little Allspice and Vinegar, " Dvich 
Sauce," 

N. B. To Preserve Par«;i,ey through the winter, — in May, June or 
.Taly, take fine fresh gathered sprigs, pick and wash them clean, set on 
a stew'pan half rull of water, put a U(tle salt in it^ boil and scum it clean, 
and then put in the Parsley and let ithoil for a couple of minutes, and 
take it out and lay it on a sieve before the fire, that it may be dried as 
quick as possible, — ^put it by in a Tin hox, and keep it in a dry place, 
— when you want it, lay it in a Basin, and cover it with warm watcer a 
few minutes before you use it. 

/ 
Gooseberry Sauce. — No. 263. 

Top and Tail them close with a pair of Scissars, and scald 
half a pint of green Gooseberries, drain them on a hair sieve, 
and put them into half a pint of melted Butter No. 256. 

.«*■ 
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Some add grated Giager and Lemoo Peel, and the Freocb, 
minced Fennel, — othem send up the Gooseberries whole, oc 
hashed, without any butter, &c. 

Chervil,— Basil,— Tarragon,--Bur»bt, — Cress, — 

and BuTTBR. — No. 264, 
This is the first time that Chervil, which has so long been a 
favourite with the sagacious French Cook, has been introduced 
into an English book. — Its flavour is a strong Cpncentratioo o£ 
the combined taste of Parsley and Fennel, but more aromatic 
and agreeable than either; and is an excellent sauce with boiled 
Poultry or Fish. Prepare it, &c. as we have directed for Pars- 
ley and Batter, No. 261. 

Fennel and Butter for Mackarely ^fc.— No. 265. 

Is prepared in the same manner as we have just described 
*in No. 261. ' 

Ohs, — ForMackare) sauc^, or boiled Soles, &c.— «ome peo- 
ple lake equal parts of Fennel and Parsley ; — others add a sprig 
of Mint, — or a couple of young Onions minced very fine. 

Mackarel Roe Sauce. — No. 266. 

Boil the Roes of Mackarel, (soft roes are best,) bruise therii 
with a spoon with the yolk of an Egg, beat up with a very lit- 
tle pepper, and salt, and some Fennel and Parsley boiled and 
chopped very fine, mixed with almost half a pint of thin meUed 
butter, see No. 256. 

Mushfoom catsup, WaMlut pickle, or Soy, may be added. 

Egg SaMcc— No. 267. ' 

This agreeable accompaniment to roasted Poultry, — or salted 
Fish, — ^is made by putting three Eggs into boiling water, and 
boiling them for about twelve minutes, when they will be hard,^ 
put them into cold water till you want them, — this will maka* 
the Yolks firmer, and prevent their surface turning black, and 
you can cut them much neater, — use only two of the Whites ; 
cut the Whites into small dice,— the Yolks, into bits about ft 
quarter of an inch square, — put them into a Sauce-boat, pour 
to them half a pi U of melted Butter, and stir ihem together. 

Obs, — The Melted Butter for Egg Sauce need not be ipade 
ijiuite so thick as No. 266. 

N. B. Some Cooks garnish Salt Fish with bard boiled eggs 
cut in half. 
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Pium Pudding Sauce. — No. 26fi. 

A glass of Sherry, half a glass of Brandy, (or " Cherry- 
Bounce,") orCuracoa No. 474, or Essence of Punch No. 471 
^and 479, and two teaspoonfuls of pounded lump sugar, (a very 
httle grated Lemon Pee) is sometimes added), in a quarter of a 
pint of Thick melted butter : grate Nutmeg ou the top. 

See Pudding Caisup^ No. 446. 

Anchovy Sauce, — No. 270. 

Pound three Anchovies in>a mortar with a little bit of But- 
ter, rub it through a double Hair sieve, with the back of a wood- 
en spoon, and stir it into almost half a pint of Melted butter No. 
256 ; OP, stir in a tablespoonful of Essence of Anclvox>\j No. 
433. — To the above many cooks add Lemon Juice, and Ca- 
yenne. ^ 

Ohs, — Foreigners make this Sauce with good Brown Sauce 
No. 329, or White Sauce No. 364, instead of melted Butler, 
— and add to it Catsup, — Soy, — and some of their flavoured 
Vinegars, as Elder or Tarragon, — Pepperand fine Spice,-^ 
Sweet herbs, — Capers, — Eshallols, &c. They serve it with 
mostRoa^ted Meats.. ^ 

N. B. Keep your Anchovies well covered, first tie down 
your Jar with Bladder moistened with vinegar, -end then wiped 
dry, tie Leather over that, — when you open a Jar, moisten the 
bladder, and it will come off easily, — as soon as you have taken 
out the Fish, replace the coverings,— the Air soon rusts aod 
spoils Anchovies. See No. 433, &c. 

Garlick Sauce.— -"No, 272. 
Pound two cloves of Garlick with a piece of fresh Butter 
about as big as a Nutmeg ; rub it through a double hair sieve, 
and stir it into half a pint of melted butter, or Beef Gravy; or 
make it with Garlick Vinegar No. 400, Nos. 401 and 402. 

Lemon Sauce, — No. 273. 

Pare a Lemon, and cut it into slices twice as thick as a half- 
crown piece ; divide these into Dice, and put them into a quar- 
ter of a pint of Melted Butter No. 256. 

06s. — Some Cooks mince a bit of the Lemon Peel (pared 
very thin) ver^ fine, and add it to these above. 

Caper fifauce.— No. 274. See also No. 295. 
To make a Quarter PiDt,-^-tako a tablespoonful of Capers 
and two teaspoonfuls of Vinegar. 
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The present faikion of cuUmg Ctiper«,<—is to mince one 
tbird of them very fine, and divide the others in half; put them 
into a quarter of a pint of melted Butter, or good thickened 
Gravy No. 399,«— stir them the same way as you did the melt- 
ed butter, or U will oil. 

Obs, — Some boil, and mince fine a few leaves of Parsley, or 
Chervil, or Tarragon, and add these to the sauce ;r—other9 the 
juice of half a Seville Orange, 'or Lemon. 

Mem. — Keep the Gaper bottle very closely corked, and do 
not use any of the Caper liquor ;-*-if the Capers are not well 
covered with it, they will immediately spoil*, and it is an eiccel- 
leat ingredient in Hashes, dfc. The Dutch use it as a Fish 
fiauce, mixing it with Melted butter. 

Mock Caper Sauce. — No. 275 or 295. 
Cut some pickled Green Peas, — French Beans,— Gherkins, 
—or Nastertiums, into bits the size of Capers ; put them into 
half a pint of melted butter, with two teaspoonsful of Lemon 
juice, or nice Vinegar. 

Oyster Sattce. — No. 278. 

Choose Plump and Juicy Natives for this purpose ;-- -c2on'£ 
, t(dce them mii of their Shell tiU y(m put them irUo the Stewpan, 
see 06«. to No. 181. 

To make good Oyster Sauce for half a dozen hearty Fish 
Eaters, you. cannot have less than three or fo.ur dozen Oysters. 
— Save dieir Liquor, strain it, and put it and them into a stew* 
pan ; as soon as they boil and the fish plump, take them ofiTthe 
Fire, and pour the contents of the stewpan into a sieve over a 
clean basin, wash the stewpan out with hot water, and put into 
it the strained liquor, with about an equal quantity of Milk, and 
about two ounces and a half of Butter, with whicb yon* have 
well rubbed a large tablespoonful of Flour, — give it a boil up, 
and pour it through a* sieve into a basin, (that the Sauce may 
be cj^uite smooth,) and then back again into the saucepan, — 
now; shave the Oysters, and (if you have the honour of making 
sauce for " a Committee of Taste^^ take aV^ay the gristly part al- 
so, and) put in only the soft part of the Oysters, (if they are very 
large cut them in half,) and set them by the side of the fire to 
keep hot, " if they boil after, they will become hard." 

If you have not Liquor enough, add a little Melted Butter, 
-or Cream, see No. 388, or Milk beat up with the yolk of an 
T^S^f 0^^^ "^ust not be put ia till the sauce is done^) Some 
*2l . 

. ^^ • 
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Cooks add Pepper, — or Mace^ — ^some juice or peel of a Le- 
BR>o, — Horseradish, — Essence of Aochovy, — Cayenoey &c. ; 
. -<-but ooe of oar CuHoary maxims is, that Plain Sauces are on- 
ly to taste of the Ingredient from which they derive their name, 
— perhaps tf the Sauce is made for Steaks, some grated or 
finely scraped Horseradish, or a little good Mushroom Catsup 
No. 4S9, may be a laudable combination. 

Oba, — tt will very much heighten the flavour of this Sauce, 
to pound the soft part of half a dozen (unboiled) Oysters, rub 
it through a hair sieve, and then stir it into the sauce : — this 
EssBNCB OF Oyster (and for some palates a few grains of 
Cayenne) is the only addition we recommend to increase the 
pittance of this sauce. See No. 441. 

Preserved Oysters. — No. 280. 

Open the Oysters carefully, so as not to cut them except in 
dividing the gristle which attaches the shells, — put them into a 
Mortar, and when you have got as many as you can conveni- 
ently pound at once, add about two drachms of Salt to a dozen 
Oysters,-— pound them and rub them through the back of a 
hair sieve, and put them into a mortar again, with as much 
F4our (which has been previously thoroughly dried) as will 
make them into a paste, roll it out several times, and lastly, 
flour it and roll it out the thickness of a half crbwn, and divide 
it into pieces about an inch square, lay them in a Dutch oven, 
where they will dry so gently as not to get burned, — turn them 
every half hour, and when .they begin to dry, crumble them,—- 
they will take about four hours to dry,— then pound them fine, 
sift them and put into bottles, and seal them over. 

N. B. Three dozen Natives required 7 1-2 ounces of dried 
Flour to make them into a paste, which then weighed 11 
ounces, — wlien dried nnd powdered, 6 1-4 ounces. 
V To make half a pint of Sauce, put one ounce of Butter into 
a stewpan, with three drachms of Oyster powder, and six table- 
spoonsful pf milk; set it on a slow fire, till it boils, and sea- 
son it with salt 

This Powder, if made with Plump Juicy Natives, will^ 
abound with the flavour of the Fish, and if closely corked, and 
^ept in a dry place, will remain good for some time. 

Obs, — This Extract, is a welcome succedaneum wliile Oys- 
ters are out of season, and in such inland parts as seldom have 
any, is a vakable addition to the list of Fish sauces: it is 
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equally good with boiled Fowl, or Rump Staak,— tnd tprio- 
kled on Bread and Butter makes a very good Saodwich, and it 
especially worthy the notice of Country Houaekeepert~and as 
a Store Sauce for the Army and Navy. See Andnovy Powder 
No. 435. 

Shrimp Sauce, — No/ 285. 

Shell a pint of Sbrimpsy pick them clean, wash them, and put 
them into half a pint of good Melted Butter. 

06s.— Some stew the Heads and shells of the Shrimps, 
(with or without a blade of bruised Mace,) for a quarter of aa 
hour, and strain off the liquor to melt the butter with, and add 
a little Lemon Juice, — Cayenne, — and Essence of Anchovy, 
—-or Soy, — Cavice, &c.— but the Flavour of the Shrimp is so 
delicate, it will be overcome by any of those additions. 

Lobster 8aiice.-«-No. 284. 

Choose a fine Spawny Hen Lobsterf, be sure it is fresh, so 
get a live one if you can, (one of my culinary predecessors 
says, " tet it be heavif and lively ^^) and boil it as No. 176, pick 
out the Spawn and the Red Coral into a mortar, add to it half 
an ounce of Butter, pound it quite smooth, and rub it through 
a hair sieve with the back of a wooden spoon ; cut the meat of 
the Lobster into small squares, or pull it to pieces with a fork, 
put the pounded Spawn into as much melted Butter No. 256, 
as you think will do, and stir it together till it is thoroughly mix- 
«d,~ now put to it the meat of the Lobster, and warm it on the 
fire, take care it does not boil, which will spoU its complexion^ 
and its briUiant Red colour will immediately fade, 

Th> above is a very easy and excellent manner of making 
this Sauce. 

Some use strong Beer or Veal Gravy instead of melted But- 
ter, adding Anchovy, Cayenne, Catsup, Cavice, Lemon juice . 
or pickle, or Wine, &c. 

0&s.~-Sat?e a little of the inside Red Cor^ Spawn, and rub 
through a sieve (without bytter) ; — it is a very ornamental 
garnish to sprinkle over Fish ; and if the skin is broken, (which 

t You mast have a Hen Lobster, on account of the Live Spawn, — 
some Fishmongers have a cruel custom of tearing this from the Fish, 
before tliey are boiled ; — ^lift up the tail of Uie Lobster, and see that it 
has -not been robbed of its "Eggs ; — tlie goodness of your Sauce depends 
Mpon its heading a full share of the Spawn in ity to which it owes not 
merely its briUiant Rod Colour, but 4 he fine&t part of its Flavour^ 
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will fomeliaiei happea to the moM oare6il Cook, wheo there is 
a large dinoer to dress, and many other things to attend to,) 
yon wiU find it a convenient and ele^gant Veil, to conceal yonr 
fortune (rom the prying eyes of piscirorons Crcwmands. 

N. B. Various methods have been tried to Preserve Lob- 
sters, see No. 178, and Lobster Spawn, for a Store Sauce. 
The Live Spawn may be kept some time in strong Salt and 
Water—or in an Ice-Honse. 

The following process might, perhaps, preserve it longer ;— 
Ppt it into a Saucepan of boiling water, with a large spoonful 
of Salt ID it, and let it boil quick for five minutes ; then drain 
It on a hair sieve, spread it out thin on a plate, and set it in a 
Dutch Oven till it is thoroughly dried, — grind it in a clean mill, 
and pack it closely in well-stopped Bottles. See also PoUed 
Lobsters, No. 178. 

Sauce for Lobsters, Sfc, — No. 285. See also No. 372. 

Bruise the yolks of two hard boiled Eggs with the back of a 
wooden spoon, or rather pound, them in a mortar, with a tea- 
spoonful of water, and the soft inside and the spawn of the lobs- 
ter, rub them quite smooth, with a teaspopoful of made Must- 
ard, two tablespoonsful of Salad Oil, and five of Vinegar ; sea- 
son it with a very little Cayenne pepper and some salt. 

068. — To this. Elder or Tarragon Vinegar No. 396, or An- 
chovy Essence, No. 433, is occasionally added. 

Liver and Parsley Sauce; — No. 287.— pr Live]r and 
« Lemon Sauce. 

Wash the Liver (it must be perfectly fresh) of a Fowl or 
Babbit, and boil it five minutes in five tablespooosfol of water ; 
— diop it fine ; or pound or bruise it in a small quantity of the 
liquor it was boiled in, and rub it through a sieve :--wash 
about one-third the bulk of Parsley leaves, put them on to boil 
in a little boiliog water, with a teaspoonful of salt in it; lay it dn 
a hair sieve to drain, and mipce it very fine ; mix it with the 
liver, and put it into a quarter pint of melted butter, and warm 
it np ;-- do not let it boil 

Or, 

To make Lemon and Liver Sauce. 
Pare off the rind of a Lemon, or of a Seville Orange, as thin 
«3 possible, so as not to cut off any of the White with it ; — now 
cut off all the white, and cut the Lemon into slices, about as 
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thick as a couple of half-crowns ; pick out the peps, and divide 
the slices into small sqaares ; add these, and a little of the peel 
minced very fine, to the Liver, prepared as directed aboye, and 
put tbeai into the melted Butter, and warm them together,-*- 
but do not let them boil. 

N. B. The Poulterers can always let you have fresh Livers 
— if that of the Fowl or Rabbit is not good, or not large enough 
to make as much Sauce as you wish. 

06s.- -Some Cooks, instead of pounding,— mince the Liver 
very fine (with half as much Bacon), and leave out the Parsley, 
— others add the juice of half a Lemon, and some of the Peel 
grated,— -or a teaspcouful of Tarragon or Chili Vinegar, a ta- 
blespoon ful of White Wine, or a little beaten Mace or Nut- 
meg, or Allspice :— if you wish it a little more lively on the 
palate, pound a Shallot, or a few leaves of Tarragon or Basil, 
with Anchovy or Catsup, or Cayenne. 

Liver Sauce for Fish, — No. 288. 

Boil the Liver of the Fish, and pound it in a mortar with a 
little flour, stir it into some Broth, or some of the liquor the 
Fish was boiled in, or melted Butter, Parsley, and a few grains 
of Cayenne; — a little Essence of Anchovy No. 433, or Soy, 
or Catsup ^o. 439 ; — give it a boil up, and rub it through a 
sieve :— you may add a little Lemon Juice-— or Lemon cut in 
dice. .^ 

Celery Sauce, fTAite.— No. 28^. 

Pick and wash two beads of nice white Celery ; eut it ioto 
pieces about an inch long ; stew it in a pint of water, and a 
teaspoonful of salt, till the Celery is tender*; roILan ounce of 
butter with a tablespoon ful of flour ; add this to half a pint of 
cream, and give it a boil up. 

N. B. See No. 409. 

Celery Sauce, PurSe, for boiled Turkey, Veal, Fowls, Sf€. 
No. 290. 

Cut small half a dozen heads of nice white Celery that is 
quite clean, and two Onions sliced ; put in a two-quart Stew- 

* So miiCch depends upon the age of the Celery, we cannot gire 
any precise time for this. Young fresh-gathered Celery will be 
nou^ in three quarters of aa hour; old will sometimes take twice 
es long. 

^-, 
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paD, with a small lump of BoUer ; sweat tbem over a slow fire 
till quite tender, thoD put in two spoonsful of flour, balf a pint 
of water (or Beef or Veal Brotb), salt and pepper, and a little 
cream or milk ; boil it a quarter of an bour, and pass through 
a fine hair sieve with tbe back of a spoon. 

If you wish for Celery sauce, when Celery is not in season, 
a quarter of a drachm of Cdery-seed, or a little Essence of 
"Celery No. 409» will impregnate half a pint of sauce with all 
the flavour of the Vegetable. 
See 06s. to No. 214. 

Green, or Sorrel Sauce. — ^No. 291. 
Wash and clean a large Poonet of Sorre), put it into a 
Stewpauitbat will just hold it, with a bit of Butter the size i>f 
an Egg, cover it close^ set it oVer a slow fire for a quarter of an 
hour, pass the Sorrel with the back of a wooden spoon through 
a hair sieve, season with Pepper, Salt, and a small pinch of 
powdered Sugar, make it hot, and serve up under Lamb, 
Veal, Sweetbreads, Ssc, fte. Cayenne, Nutmeg, an\l LemoB 
Juioe, are sometimes added. 

Tomata, or Love-apple Sauce, — No. 292. See also No. 443.. 

Have twelve or fifteen Tomatas ripe, and red.; take oflf^the 
stalk ; cut them in half, squeeee them just enough to get all 
the water and seeds out ; put them in astewpan, with a Capsi- 
cum, and two or three tablespoonsful of Beef Gravy ; set them 
on a slow stove for an hour, or till properly melted ; then rub 
them through a tammis into a clean stewpan, with a little white 
pepper and salt, and letlhem simmer together a few minutes. 

N. B. To the above the French Cook adds an Onion or 
Eshallot, a Clove or two, or a little Tarragon Vinegar. 

Mock Tomata Sauce, — No. 293. 
The only dif&rence between this, and genuine Love-apple 
Sauce, is tbe substitutii^g the pulp.of Apple for that of Toma- 
ta, colouring it with Tujmeric, and communicating an aclfi fla* 
▼our to it by vinegar, 

ShaUal Sauce.^Vio. 294, 
Take four Shallots, and mak^ it in the same manner as 
Garlic Sauce No. 272. " 

Or; 
You may make this sauce more extemporaneously, by put* 
ting two tablespoonsful of Shallop Wine No. 403, and a 
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sprittkling of Pepper and *SaU, into (almost) half a pint of 

thick melted Batter. •« . ^.. « ,. 

' 06s.— This 13 an excellent Sauce for Chops, or Steaks,— 
mani/ are very fond of it with roasted or Boiled Meat, Poul- 
try, &c. 

Shallot Sauce, for BoUed J^uWon.^— No. 295. 

This is a frequent and satisfactory substitute for " Caper 
Scmce.^^ ... 

Mince four Shallots very fine, and put them into a small 
saucepan, with almost half a pint of the liquor the Mutton 
was boiled in ; let them boil up for five minutes :— then put in 
a^tablespoonful of Vinegar, a qtjarter teaspoonfol of Pepper, 
a little Salt, and a bit of Butter (as bis as a walnut) rolled in 
flour ; shake together, till it boils. See No. 402, EshaUot 

Wine. 

06«.— We like a IMe Lerrum Peel with Shallot ;--<be 
HanU-Gout of the latter is much ameliorated by the delicate 
Aroma oi the former. 

Some Cooks add a little finely chopped Parsley. 
Ymng Onion Sauce. — No. t96. 

Peel a pint of Button Onions, and put them in water till you 
want to put them on the boil ; put \hem in a stewpan, with a 
quart of cold water ; leVthem boil till tender ; they will take 
(according to their size and age) from half an hour to an hour. 
You may put them into half a pint of No. 307. See aUo 

No. 137. 

Onion Sattce.— No. 297. 

Those who like {he full flavour of Onions, only cut off the 
strings and tops (without peeling' off any of the skins), put 
them into salt and water, and let tfaem lie an hour ; then wash 
them, put them into a kettle with' plenty of water, and boil 
' • them till they are tender : now skin them, pass them through a 
cullender, and mix a little melted Butter with them. 

N. B. Some mix the pulp of Apples, or Tarmps, with the 
OnioDS, — othersL add Mustard to them. 

White OniQnSauce.'-No.'^QS. 
The following is a. more, mild and delicate* preparation :— 
Take half a dozen of the largest, and whitest Onions,, (the 

» If you wish to have, tbem very mild, cut them in quarters, boil 
them for five minutes in plenty ef water, and then drain them,, and 
cook them in fresh water. 

Digitized by CjOOQ IC 



S5d " . O&AVtES AND SAUCES. 

SpAAiBh are the mildest, but these can only be had from 
August to Deeetnber,) — peel them, and cut4hem in half, and 
lay them in a pan of spring water for a quarter of an hour, and 
tfaiea boil them tender, which will sometimes take, an hour, 
drain them well on a hair sieve, lay them on the cboppiog- 
board and chop and bruise them, put them into a clean sauce- 
pan, with some Butter and Flour, half a teaspoonfnl of salt, 
and some Cream, or good milk ; stir it till it boils; then rub 
the whole through a tammy or sieve, adding cream or milk, to 
make it the consistence you wish. 

Obs. — ^This is the usual sauce for boiled Rabbits, — Mut- 
ton, — or Tripe. — ^There must be plenty of it ; the usual ex- 
pression signifies as much, for we say, smo£^r them with it. 

Brown Onion Saucej or Onion Gravy. — No, 209. 

Peel and slice the Onions (some put in an equal quantity of 
Cucamberor Celery) into a quarts stewpan, with an ounce of 
Butter ; set it on a slow fire, and turn the Onion about till it is 
very lightly browned ; now gradually stir in half an ounce of 
Flour ; add a little broth, and a little pepper and salt, boil up 
for a few minutes, add a tablespoonful of Claret, or Port wine, 
and same of Mushroom Catsup, — (you. may sharpen it with a 
little Lemon Juice' or Vinegar) — and rub it through a tammy, 
or fine sieve. 

CuRRT Powder No. 348, will convert this into excellent 
Curry Sauce. 

N. B. If this Sauce is for Steaks, shred an ounce of 
Onions, fry them a nice brown, and put them to the sauce you 
have rubbed through a tammy ;— or som^ very small round 
young silver Button Onions, see No. 296, peeled and boiled 
tender, and put in whole when your ^uce is done, will be an 
acceptable addition. 

06«.'=— If you have no Broth, .put in half a pint of water, 
and see No. 252 ; — just before you give it the last boil up, add 
to it another tablespoonful of Mushroom Catsup, or the same 
quantity of Poft Wine or good Ale. 

The flavour of this Sauce may be varied by adding Tarra- 
gon or Burnet Vinegar, Nos. 396 and 399. 

Sage and Onio% or Goose-stuffing Sauce. — ^No. 300. 
Chop very fine an ounce of Onion and half an ounce of 
green Sage leaves, put them into a stewpan wiih four spoons- 
ful of water, simmer gently .for ten minutes, then put in a tea- 
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spoonful of pepper and salt, and one ounce of fine bread- 
crumbs ; mix well together ; — then pour to it a quarter of a 
pint of (Broth, or Gravy, or) Melted Butter, stir well together, 
and simmer it a few minutes longer. 

O&a. — This is a very relishing Sauce for Roast Pork, Qeese^ 
or Ducks I or Green Pease on Maigre Days. 

See also Bonne Bauche for the above, Nx>. 341. 

Green Mint Sauce. — No. 303, 
Wash half a handful of nice young fresh-gathered ^ Green 
Minty (to this some add one-third the quantity of Parsley,) 
pick the leaves from the stalks, mince theoi very fine, and p|^t 
ihein into a sauceboat, with a teaspoonful of moist Sugar, and 
four tablespoonsful of Vinegar, 

06s.--^This is the usual accompaniment to Hot Lamb ; — - 
• and an equally agreeable relish with Cold Lamb. 

If Green Mint cannot be procured, this sauce may be made 
Mrith Mint Vinegary No. 398. 

Apple Sauce, — No. 304. 
Pare and core three good sized baking Apples, put them into 
a well-tinned pint saucepan, with two tablespoonsful of cold 
water ; cover the saucepan close, and set it on a trivet over a 
slow fire a couple of hours before dinner, — =some Apples will 
take a lon^ time stewing, — others will be ready in a quarter of 
an hour : — when the Apples are done enough, pour ofP the 
water, let them stand a few minutes to get dry; then beat 
them up with a Fork, with a bit of Gutter about as big as a 
Nutmeg, and a teaspoonful of powdered Sugar. 

N* B. Some add Lemon Peel, grated, or minced fine,— -Or 
boil a bit with the Apples. 

Mushroom Savx:e, — No. 305, 

Pick and peel half a pint of Mushrooms (the smaller the 
better), wash them very clean, and put them into a saucepan 
with half a pint of Veal Gravy or Milk, a little Pepper and 
Salt, and anouace of Butter rubbed with a tablespoonful of 
Flour, stir them together, and set them over a gentle fire, to 
stew slowly till tender ; — skim and strain it. 

Obs, — It will be a great improvement to this, and the two 
following Sauces, to add to them the juice of half a dozen 
Mushrooms, prepared the day before, by sprinkling them with 
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iill» \)i» iimt M when yoii make Ctftsup ; or add a krga 
apoooAil of good OouUo Mushroom Catsap» No, 439. 
' Sao QuiNTBSssNCB Of Mosiotooan, No.440, 

N. B. Much as ws Ioys tho fiayour of Muabrooou^^-we 
QMMl CDtH o«r proCesi against their bsioif oatoo in sobstaaoo, — . 
when the morbid effects tbef produoe too oAen prove theni 
worthy of the aopellatioQr SeneoBs gave theqa, ** Volaptoous 
Poison/' " lethal. Inxury,** &c. ; and we caution those who 
cannot refrain from indulging their palate with the seducing 
fribb t)f this deceitAil Fungns, to masticate it diligently. 

We do not beltefe that Moshrooms are nutritive,— -ererj 
one knows they are often dangerously indigestible, — therefore 
the Rational Epicure will be content with extracting the flavour 
from them — which is obtained in the utmost perfection by tlie 
process directed in No. 439. 

Mushroom Sauce^ Brown.— Np. 306. 

Put the Mushrooms into half a pint of Beef GraTy No. 
186» or No. 339 ; thicken .with Flour and Butter ; aod pro- 
ceed as abore. 

MuBhroom Sauce, Eictempore, — No. 307. 

Proceed as directed in No. 356, to melt Batter,-— only in- 
stead of two tablespoonsful of Milk, put in two of Mushroom 
Catsup No. 439 or 40 ;--or add it to thickened Broth, Gravy, 
or Mock Turtle Soup, &c.— or put in No. 396. 

G6s.— This isa wekaome Relish with Fish— Poultry — or* 
Chops and Steaks, &c. A couple of QparU of good Catsup 
No. 439, will make more good Sauce than ten times its cost of 
Meat,&c. 

Walnut Catsup will give you another variety ; and Ball^s 
. Cavice, which is excellent, and sold at No. 81, New Bond- 
Street. 

Poor Mails Sauce— No. 310. 

Pick a handful of Parsley leaves from the sUlks, mince 
them very fine, strew over a little salt ; shred fine half a dozen 
youi^ green Oniow, add these to the Parsley, and put them 
into a saueeboat, with three talblespoonsful of Oil, and five' of 
Vinegar ; add some ground Black Pepper and Salt ; stir to- 
Mtber and send it up. . j 

Pickled French Peans or Gherkins, cut fine, may be ad- 
4ed-— ora little grated Horseradish. 
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' Obs. — TblB Sauc* is io nwch ettMm in France, where peo- 
I^e of tMte^ wearv^of rich dishes, to phtaiii the charm of 
variety y occasiooalfy order the fare of the PeeMOt. 

** "Tht Rtefa tired with coptiimal Feasts 
For elwngebeeoaie their next poor l}Biuuit*teQBili; . . 
lArink hearty dniughts of Ale firom piam brown bowk, 
And snatch the homdy Raaher froaa the Coali.** ^ 
-; Drtj>£N*8 PrologtM to " Ail for Love.. 

The SpaniarcPs Garlick Gravy^ No. SlU—See aho No. 272. 

Slice a pound anld a half of Veal, or Beef^ pepper and salt 
it, lay it in a stewpao with a couple of Carrots split, and f(>ur 
cloves of Garlick sliced, a quarter pound of sliced Hao), and a 
Uirig^ spoonful of water ; — set the stewpan over a gentle fire* 
aad watch when the. meat begins to stick to the paa ; when it 
does, turn it, aiil let it be very well browned, (but take care it 
is not At all burnt ;) then dredge it with flour, and pour in a 
quart of broth, a bunch of Sweet Herbs, a couple of Cloves 
bruised, and slice in a Lemon ; set it on again, and let it sim- 
naer gently for an hour and a half longer ; then take off the fat, ' 
and strain the gravy from the ingredients, by pouring it through 
a napkin, straining, and pressing it very bard. 

06«, — This, it is said, was the secret 6f the Old Sp(miard^ 
tvbo kept the House called by that oamp on Uampste'ad Hf^aih. 

Those who love Garlick, will find it an extremely rich relish. 

Mr- MtCHAEL Kelly's+ Sauce for Boiled Tripe^ Calf-head, 
or Cow-heel — No. 311*. 
Garlick Vinegar, a tablespoon ful, — of Mustard, Brown Su- 
gar, and Biack Pepper, a teaspoonful each ^ stirred into half a 
jpiat of oiled melted butter. 

Mr. IILelly's Sattce Piquante. 
Pound a tablespoonful of Capers, — and one of minced 
Parsley, as fine as possible ; then add the yolks of three hard 
Eggs, rub them well together with a tablespoonful of Mus" 
tard, — bone six Anchovies, and pound them, rub them through 
a hair sieve, and mix with two t^blespoonsful of Oil, one of 
Vinegar, one of Shailol ditto, and a few gpains of Cayenne 
Pepper ; rub all these well together in a mortar, till thoroughly 
incorporated, then stir them into half a pint of good Gravy, or 
melted Butter, and put the whole through a sieve. 

t doraposer and director of the Music at the Theatre-Royal, 
Pmry-Lane, and the Italian Opeca. 
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FncdPar«fey.— No. 317. 
I^ it be nicely picked and washed^ then pot into a dotbi 
•nd swon^ backwards and forwards till it is perfectly dry ; — 
put it into a pan of hot fat, fry it quick, and have a slice ready 
to take it out the moment it is crisp, (in another moment it will 
be spoilt ;) put it on a sieve, or coarse cloth, before the fire to 
drain. 

Crisp Parsley. — No, 318. 

Pick and wash young Parsley, shake it in a dry cloib to 
drain the water from it; spread it on a »heet of clean paper, in 
a Duteh oven before the fire, and turn it frequently until U is 
fuiie crisp, — This is a much more easy way of preparing it 
Ihan Frying it,— which is not seldom ill done. 

Ohs. — A^ery pretty garnish for Lamb Chops, Fish, &c, 

FHed Bread Sippets. — No. 31 9. * 
Cut a^lice of Bread about a quarter of an inch thick, divide 
it with a sharp knife into pieces two inches square ;-^sbape 
these into Triangles or Crosses ; — put some very clean Fat into 
an iron Fryingpan ; when it is hot^ p(R in the sippets, and fry 
them a delicate light hxmim ; take them up with a Fish^sUce, 
and drain them well from Fat, turniog them occasionally ;••— 
this will take a quarter of an hour. Keep the pan at such a 
distance from the fire, that the fat may be hot enough to brown 
without burning ; — this a requisite precaution in frying delicate 
thin things. 

06s. — These are a pretty Garnish, and very welcome accom- 
paniment and improvement to the finest made Dishes : — they 
may also be sent up with P»ase and other Soups ; — but whtr^ 
intended for Soups, the Bread must be cut into bits^ about half 
an inch square, 

N. B. If these are not done ve^^ delicately clean and dry ^ 
they are uneatable. 

Fried Bread C?^m6s.— No. 32a 
Rub Bread ^which has been baked two days) through a wire 
sieve, or Cullender ; — or you may rub them in a cloth till they 
are as fine as if they had been grated and sifted ; — pot them 
into a stewpan with a couple of ounces of Butter, place it over 
a moderate fire, and atir them about with a wooden spoon till 
they are the colour of a Guinea ; spread them on a sieve, and 
let them stand ten minutes to drain, turning them frequently. 
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Ohs.— Fried Cnmbt are ient up wi^ roasted Sweet- 
breads,— or Lark9» — PbeaaaDti,— Cartridges,— Woodcocks,— 
and Groose,-*-or Mqpr Gaiiie^^-«espectatfy if they hone heen 
Jcept long enough. 

Bread Saucer — No. 321, 

Pat a small teacupful of Bread-Crumbs iato a stewpaOypouc 
OD it as much milk as it Will soak up, and a little more ; or, 
instead of the milk, take thfr Giblets, bead, oeck, and legs, &c. 
of the Poultry, dsc. anfl stew them, and moisten the bread with 
this liquor ; put it on the fire, with a middling sized Onion, 
and a dozen berries of Pepper or Allspice, and a little Maoej 
let it boil, then stir it well, and let^it simmer till it is quite etifi; 
and then put to it about two tablespoonsful of Cream or melted 
Butter, or a Htt,le good Broth ; take out the Onion and Pepper, 
and \\ is ready. 

Obs. — This is an excellent accompaniment to Game and 
Poultry, &c. and a good vehicle for receiving various flavours 
from THE Magazine of Tastb No. 469. 

Rice &IMCC.— No. Wl*. 

Steep a quarter pound of Rice in a pint of milk, with On- 
ion, Pepper, &c. as in the last receipt ; when the Rice is quite 
fender (take out the spice), rub it through a sieve into a clean 
stewpan ; if too thick, pot a little milk or cream to it. 

Oi6«. — -This is a very delicate White sauce ;— ^and at elegant 
fables, Js frequently served instead of Bread Sauce. 

Browning — No. 322. 
Is a very convenient article to colour tho^e Soup$ or Sauces, of 
which it is supposed their deep brown complexion denotes the 
strength and savouriness of the composition. 

Burnt Sugar is also a favourite ingredient with the Brewers,^ 
who use it under the name of ^* Essentia Bioa" to colour their 
Beer ; — it is also employed by the Brandy makers, in consid* 
erable quantity; to colour Brandy; to wbicfa, besides enriching 
its complexion, it gives that sweetish taste, and fulness in the 
mouth, which custom has taogbt Brandy drinkers to admire, 
and prefer to the finest Cogniac in its genuine state. 

When employed for (JuUnary Purposes, this is aometimes 
made with strong Gravy, or Walnut Catsup. TJiose who lite 
a go&t of Acid may add a little Walnut Pickle. 
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It will bardi; be told from wbat is oovimonff called ** g^u-r 
in$ Japanese Sot*," for wbicb it is a very good substitute. 
Barot Treacle, or Sugar, tbe Peels of Walnuts, Gayenoe pep^ 
per, or Capsicums, or Chillies, Vinegar, Garlick, and pickled 
Herrings, (especially the Dutch)— Sardinias, or Sprats, ap- ' 
pear to be the bases of almost alftbe Sauces which now,, to 
use the maker*s phrase, stand unrivalled. 

Although indefatigable, research and experiment has put U9 
in possession of these compositions, — it would not be quite 
fair to enrich the Cook, at the expense of the Qilman, &c. — 
we hope we have said enough on these subjects, to satisfy ** the 
national Epicure.** 

Put half a pound of pounded Lump Sugar, and a table- 
spoonful of water into a clean iron saucepan, set it oYer 
a slow fire, and keep stfrring it with a wooden spoon till it be- 
comes a bright brown colour^ and it begins to snaoke ; then 
add to it an ounce of salt, and dilute it by degrees with water,, 
till it is the thickness of Soy ; let it boii, take off the scum,, 
and strain the liquor into bottles, which must be well stopped i 
if you have not any of this by you, and you wish to darken 
the colour of-<your sauces, pound a teaspoonful of lump sugar, 
and put into an iron spoon, with as much water as will dissolve 
it ; hold it over a quick fire till it becomes of a very dark 
brown colour ; mix it with the soup &c. while it is hot. 

Obs. — ^Most of the preparations under this title are a medley of 
burnt Butter, — Spices, — Catsup, — ^Wine, fac. We recommend the Ra- 
iional Epicure to be content with the natural colour of Soups and Sau- 
ces, which, to a well educated Palate^ are much more agreeable, with- 
out any of these empyreamatic additions ; — however they may please 
the Eye, they plague the Stomach most grievonsly, so " open you0f 
Mquth and shut your Eyes." 

For the sake of producing a pretty colour, *» Cheese" — Cayenne 
No. 404, — ** Essence of Mchov^," No. 433, &c. are frequently adul- 
terated with a colouring matter containing Red Lead .'? — See Ac cum 
at the aduheration of Food. 

A scifcntific- " homme de bouehe de France" obsenres — " The gener» 
alityof Cooks calcine Bones, till they are as black as a Coal, and 
throw tiiera hissing hot into the stewpan, to give a brown colour to 
their Broths, These ingredients, under the appearance of a nourish- 
• ing Gravy, envelop our food with stimulating acid and corrosive- 
Poison. 

Rome or Thickening No. 267, if not made very carefully, produces 
exactly th«' same effect ; and the juices of Beef, or Veal, burnt over 

* <* By the best arcounti I ean find* Soy k a prepamtkm from the leedt of a »c- . 
ciet of tbe DoUchos, pre|mred by a fermenUition of the fBrint of this Mtd sn a 
. stroag^irium of common t^t.**-*CttJiim> M«a» Med»^ 
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» hot fire, t9 g^ive a rich colonr to Soup or Sauces, ^itevously oi'entf 
the Stomach, and create tiie most distressing Indig-estions. 

The judicious Cook i^ill refuse the help of these incendiary arti- 
cles ; which ignorance, or quackery, only employ, — ^not only at the 
•zpense of the credit of the cook, but the health of her employers^" ~ 

N. B. TheBBST browning is good Home-made Glaze No; < 
^52,— Mushroom Catsup No. 439, — or Claret or Port Wine. 
See also No. 257 ;-^— or cut the tbeat into slices, and broil them 
broWDy and then stew them. 

Gravy for Roast Meat — ^No. 326« 
Most joints will afford sufficient trimmings, &c. to make half ^ 
a pint of plain Qravy, which you may colour with a few dropr 
of No. 322 ; — for those that do not, about half an hour be* 
fore you think the meat ^ill ha done, mix a saltspoonful of 
Salt, with a full quarter pint-of boiling Watar ; drop this by 
degrees on the brown parts of the joint ; set a dish under to- 
catch it, (the meat will soon brown again) ; set it by,— *as it 
cools, the fat Will settle on the^surface ; when the meat is ready, 
remove this, and warm up^he g^avy, and pour it 4nto the dtsb, 
* The Common Method is, whea the meat is in the di^'h you 
intend to send it up in, to mix half a teaspoonful of Salt in a 
quarter pint of boiling water, and to drop some of this over 
the corners and underside of the meat, and to pour the rest 
through the hole the spit came out of,*-andsome pierce the in- 
ferior parta of the joint with a sharp skewer. 

The following receipt was given us by a very good Cook :— 
You may make good Browning for Roast Meat and Poultry, 
by saving the Brotim Bits of Roast Meat or Broiled ; cut 
them into small bits, put them into a basin, cover them with 
boiling water, and put them away till next day ; then put it 
into a saucepan, let it boil ^two or three minutes, strain it 
through a sieve into a basin, and put it away for use. When 
you want Qravy for Roast Meat, put two tablespoons ful into 
half a pint of boiling water with a little salt ; — if (or Baasled 
Veal^ put three tablespoonsful into half a pint of thin melted 
Butler. • - 

N. B. The Gravy which cotnes down ia the dish, the Cook 
(if she is a good housewife) will preserve to enrich Hashes 

OR V.ITTLE MaI^B DiSHES, &C. 

Ofrar.— rSome Culinary proff^sors, who think nothing' cdn Be excel-' 
lent, that is not extravagant^-^call thii " Scots Gratt ;" not, I be- 
lieve, intending it, as it certainly is, awcompliment to the laudable, and 
rational frugality, of that mteUigenl> and sober-minded People. 
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' N. B. TIns gnry iliould h% broaglit to table in « dtoev-bMt ; pr«- 
wrrt the inirinrie Gravis which flows from the met, in the Argyll. 

' Gravy for. Boiled Meat. — ^No. 997. . ' 
M«y be aia<b with Parings and TrimaiiBgs,-^or pour from 
m (|oarter to balf « piot of the liquor in which the Meat waa 
•boiled, ioto the dish with it, and pierce the inferior part -of the 
joiot with a sharp skewer. 

Wow Wow Sauce for Stewed or BmiUi Feejr.-.No. 33a 

Chop some Parsley leaves very finely, quarter two or three 
pickled Cucumbers^ or Walnuts, and divide thtoi into small 
squares, and set them by ready ;*"put into a saucepan a bit 
of Butter as big as an $gg ; when it is melted, stir to it & 
tablespponfgl of fine Flour, and about half a pint of the Broth 
in which the Beef was boiled; add a tablespoonful of Vinegar, 
the like quantity of Mushroom Catsup, or Port Wine, or both^ 
and a teaspooofal of made Mustard ; let it simmer together tilt 
it is as thick as you wish it, pu|in the Parsley alid Pickl«*s to 
get warm, and pour it over the Beefy-^-^r rather send it up in a 
Saucetureen. 

Obs. — If you think the above not suffieiently piquante^ add 
to it some Capers, or a minced Shallot, or one or two tea- 
.spoonsful of Shallot Wine No. 40^ — or Essence of Aocho- 
yy, or Basil No. 397, Elder, or Tarragon No. 396, or Horse- 
radish No. 399*, or Burnet Vinegar ; or strew over the meat. 
Carrots or Turnips cut into dice,*-minced 'Capers, Walnuts, 
Bed Cabbage, pickled Cucumbers, or French Beans, ^c. 

BssF Gbavt Sauce, — No. 3^9 — or Broton Sauce for Bfl» 
go^ Game^ Poultry^ jRsA, Sfc. 

If you want Gravy immediately, see No. 307, or No. U% 
if you have time enough. 

Furnish a thick and well-tinned Siewpan with a tbin slice of 
fat Ham or Bacon, or an ounce of Butter, and-a middiing sized 
Onion ; on this, lay a pound of nice juicy Qravy Beef, (as the 
object in making Gravy is to extract the nutritious succulence 
of the Meat, it mus^be beaten to cMkiminute the containing 
vessels, and scored to augoieot the surfeee to the action of the 
water,) cover the Stewpan, and set it on a slow fire ; when the 
meat begins to brown, tern it about, and let it get slightly 
browned, (but take care iii9fua4U all Immt :) then pdUr in a 
pint an\) a balf of boiling water, set the pan on the fire ; when 
it boils, carefully catch the scum,-^a6d then put in a ornst of 
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bread totstad brown/ (don't born it) — a sprig of winter Sa* 
Tory, or Lemon Thyme and Parsley — a roll of thin cut Lemon 
Peely a dozen berries of Allspice, and a dozen of Black Pep^ 
per ; cover the stewpan close, and let it tUw very gently for 
about two hours, then strain it through a sieve into a basin. 
Now, if you wish to thicken it, set a clean stewpan over ft 
slow fire, with about an ounce of Butter in it ; when it ie 
melted, dredge to it (by degrees) as much fiour as will dry it 
up, stirring them well together; when thoroughly mixed, pour 
in a little of the Gravy, — stir it well together, and add the re- 
mainder by degrees ; set it over the fire, let it simmer gently 
for fifteen or twenty minutes longer, and skim oflf the fat. Sec. 
as it rises ; when it 'is about as thick as cream, squeeze it 
through a tammis, or fine sieve, — and you will have a fine rich 
drown Sauce, at a very moderate Expense, and without much 
trouble. 

Obs. — If you wish to make it stiU more lUluhing^ — ^if it is 
for Poidiryj yon may pound the Liver with a bit of Butter, rub 
it through a sieve, and stir it into the Sauce when you put in 
the thickening. For a Ragout, or Game, add at the same 
time a tablespoonful of Mushroom Catsup, or No. 343,+ or 
No. 4S0, or a few drops of No# 429, the juice of half a Lem- 
on, add a roll of the rind pared thin, a tablespoonful of Porf, 
or other wine, (Claret is best,) and a few grains of Cayenne 
Pepper ;— 6r use double the quantity of Meat,— or add a bit 
of Glaze, or Portable Soup No. 252, to it. 

You may vaVy the flavour, by sometimes adding a little Ba- 
sil, or Burnet Wine No, 397, or Tarragon Vinegar No., 396, 
Qf a^ine^glass of Quintessence of Mushrooms No. 450, 

See the Magazine of Taste, No. 463, 

N. 3. This is an excellent Gravy ; and at a large Dinner, a Pint of 
it should be placed at each end of the Table — it is equal to the inost 
' costly ^onsvmnU of the Parisian Kitchen. 

Those families who are frequently in want of Gravy, Sauces, &c, 
(without plenty of which, no Cook can support the credit of her 
Kitchen,} should ibeep. a stock of Portable Soup or Gla^e, see Nq, 
252 : this will make Grnvy immediately, 

t One of *• fef Bntnet htmrntt de Bwehe de Frmtue'** orden the fbllowisK adiH* 
tion for Game Gtwy .— ^ Por a pint, par-roast a Partridge or a Pigeon ; cut off the 
lifeat of Itjponnd it ina mortar, and potit into the stewpan when you thicken the 
Saoee.**— ^ d* rut reewmmend either S«up or Sttuce to he thickenedi-'heeuue it re-^ 
quires (to give It tin same quickness on the Palate it had before it was thickened) 
double the quantity of Piquarae materials,— which are thus smuggled down the Red 
Lane, without affording any amuiaaent to the Mou^, fad a^tkc riik^f highlf 
g^^sdiaif Vlfi 9toqi«Slh 



Digitized by CnOOg IC , 



N, 



SA3 6AAVliS AMD SAVdit^ 

Game Grotfy^— No* 337. 
S«06s.to5t9. 

Orange Gravt/ Sauce, for Wild DuckSi Widgeon and 
Tea/, 4rc.— No. 3S8. 

Set 00 a saucepan wilb half a pint of Veal Gravy No^ 199« 
add to jt half a doj^eo learea of Basil, a small Oaion, aad a roll 
of Oraoi^e or Lemoo Peel, and let it boil up for a. Sew minutes^ 
and strain it off. Put to the cK'ar gravy the juice of a Seville 
Orange, or Lecnon, half a teaspooaful of Salt, the same of Pe.p« 
per, and a glass of Red Wine ; send it up hot Eshallot aqd 
Cayenne may be added. 

OAf«— This if an excellent Sauce for all kinds of Wild water-fowl. 

The common way of gashing the breast, and squeezing in an 
Orange, cools, and hardens the flesh, and compels every one to est 
Dvck that wi^ i-r^otae people lilce wild fowl verjr little done, aad 
without any Sauce. ^ 

Gravies should always be sent up ia a boat ; they keep hot longer ; 
and it leaves it to the choice of the Companj to partake or not. 

BONNB BoOCHBy FOB QoOSB, DuCKy OB RoAST PoBK**-* 

No. 341. 

Mix a teaspoonfiil of made Mastard^ a aidlipooBfai of Salt, 
aad a iew grains of Gayenoa, i« a laijga wbagUssfal of Clarvl; 
or Pbrt ^ioe* ; poor it into the Goose by a slit ia tbe apiOB, 
juat before serving up+ ; or, as al2 d^ Cempanv mayitoi Woe Ut 
$(ir U into a quarter ofayint of thick nt^ftsd Butt&rj or tlndt" 
ened Gravy^ and $end it up in a BoaL See also Sage and / 
Onion Sauce, No. 300. 

Or, 

A Fayoubite Relish, /or Roast Pork and Geea?, Stc, fs,— < 
two ounces of leaves of Green Sage, an Quoce of fresh Lemon 
Peel, pared thin, same of Salt, minoed Shallot, and bal^<^<ira<^hm 
of Cayenne Pepper, ditto of Citric Acid, steeped for a fortnight 
in a pint of Claret ; shake it up well every day ; let it stand a 
day to settle, and ^decant the clear liquor, — bottle it and cork it 
elose,-'-a tablespoon fu I, or more, in a quarter pint of Gravy, or 
melted Butter. 



* To this Mine add a tsblapoonfal of Mushroom Catsnp No. 4S9, and instiead of 
the saltapoonfdl of Salt, a teaspoonfal of Essence of Anchovy No. 433. If the aboTe 
articles are nitoed together m a mortar, and pat into a close stopped bottle, they will 
keep forsome traw. 

• t Thus ^r die ibove is ftem Dr, Hunter'* •• CuHna,'* who says it fa a secret wnrtk 
^V^'T'^^ •«^. ^*>»«m, and so tell it here; with a Utile additim, wliiQiiwe 
' tMi»a rendeis it a still aaore ipnatifyin^ conununicatioii* 
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aRAVIES AND SAUCES. 2QS 

Robert Saueefor Bimt Pork or Gtese, ^Jro.-*No. 342. 

Put an ouooe' of Batter into • Pint Stewpao : when H is 
melfeed, add to it half ao ounce of Oqiod miooed very fine ; 
itirD it with a wooden epoon, till it takes a light Wown colour, 
then stir in a tablespoonful of Floor, a tablespoonful 6f Mush- 
room Catsup, (with, or without the like quantity of Port wine,) 
half It pint of Broth, or water, « and a quarter of a teaspoonful 
<if Pepper, the same 6f Salt ; gfce them a boil, then add a tea- 
spoonful of Mustard, and the juice of half a Lemon, or one or 
two teaspoonfol of Vinegar, or Basil No. 397, or Tarragon, 
396 ; or Burnet Vinegar, 399« 

Obs. — ^The French call this " Sa^ee Robert," (trtaa tke name pf the 
€ook who invented it, and are very fond of it with many things,) 
which Marp Smith, in the Complete Botuekeeper, translatea Rot'Boat 
Sauce. See Obt, to No. &29. 

Ttiiiie Sauce.— 'No. 343. 

Put into your stewpan a pint of Beef Gravy thickened No. 
339 ; add to this some of the following Essence of TurUe No. 
343*, or a wineglass of Madeira, ^he juice and peel of half a 
Lemon, a few leaves of BasiH, ao Eshallot. quartered, a few 
grains of Cayenne pepper, or Curry powder, and a little £8^ 
seoce of Aochovy ; let them simmer together for<five minutes, 
strain through a taromis ; — yon may introduce a dpzen. Turtle 
Forcemeat Balls ; ^ Receipt No. 380, 4rc. 

06s. — This is the Sauce for boiled or hashed Cairs-head,— 
Stewed Veal, — or any dish you dress Turtle fashion. ' ' 

Ttie far-fetcht and dear-bought Turtle owes its high rank on 
the list of savoury Bonnes Bouches to the relishing and piqtumie 
sauce that is made for it ;— without, it would be as insipid as 
any other Fish is without Sauce. I^ee 06s. to No. 493. 

B»ence of TttHfe,-.-No. 343*, 
Essence of Anchovy No. 433, one wineglassful. 
Shallot Wine No. 409, one and a half ditto. 
Basil Wine No. 397, four ditto. 

Mushroom Catsup No. 439, two ditto. ^.^ 

Concrete- Lemon Acid, ooe drachm, or some Artificial Le- 
mom Juice No. 407*. \' 

^Lemon PeeJ, very thinly pared, three quarters of an ounce. 
Curry Powder No. 455,*a quarter of an ounce. - 
Sleep for a week to get the flavour of the Lemon Peel, "* 
Obs. — ^This is very convenient, to extemporaneoudj flavour Soiijr, 
, Saucf , or Potted Meats, Ragouts, Savoury Patties, Pies, &«. 

t See Basil Wine, No. SW. 
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^64 OEAVIES AND SAUCES./ 

Wine Saucctfor Venwm or fTare.— No. 344. 
A quarter of a piot of Claret or Port wine, tbe same qnaDtity 
of plain noflarodred Muttoo Gravy No. 347, and a Ublkpooa* 
fal of Corrant Jelly ; let it jost boil op and tend it to table in a 
sauce-boatv 

Sharp SaucCffor reniieii.— -No. 345. 

Pot into a silver, or a ?ery clean and well tinned sauoepaOy 
balf a pint of the best wbite-wtne vinegar, and a quarter of a 
pound of loaf-BOgaf pounded*; set it over tbe fire, and Wi it sim- 
mer gently ; skim it c^refull^, pour it tbroogh a tammis or fine 
sieve, and send it up in a basin. 

Obs. — Some people like this better than the Sweet Wine ufuces. 

Sweet Sauce^for V^nuon^or ITar^.—No. 346. 

Put some Curraat Jelly into a stewpan ; when it is melted, 
pour it into a sauce-boat. 

N. B. Many send it to table without melting. To make 
Currant Jelly see No. 479*. 

' This is a more sftlabrious relish than either Spice or Salt, and when 
the Palate protests against animal food unless its flavoar be illasked, — 
Currant Jelly is a good accompaniment to Roasted or Hashed Meats. 

MiUton Gravy, for Venison or Hare, — No. 347. 

The best gravy for Venison, is that made with the trimmings 
of the Joint :— if this is all used, and you have no undressed 
Venison, cut a scrag of mutton in pieces, broil it a little brown, 
then put it into a clean stewpan, with a quart of boiling water 
cover it close, and let it simmer gently for an hour ; now uocoT- 
er the stewpan, and let it reduce to three quarters of^ a pint, 
pour it through a hair sieve, ta){e thie fat c/ff, and send it up in a 
^boat. — It is only to be seasoned with •« little salt, that it may 
not overpower the natural flavour of- the meat. You may co- 
lour it with, a very little of No. 32^. 

N. B. Some prefer the unseasoned Beef Gravy, No. 186, 
which you make in five minutes with No. %9% 

The (Queen's Gravy of MiUtan^ as made by her Majesty's Eseuyer de 
Cuisintf Monsieur La Montagne. << Roast a juicy leg of Mutton three 
quarters, then gash it in several places, and press out the Juice by a 
screw press/' — ^From Sir Kenelm Digby's Cookery f 1669. 

Curry Saucey'^"^^, 348. 
. Is made by stirring a sufficient quantity of Curry-stufi^,* see 
No. 455, into gravy, or melted butter, or onion sauce, Nos. 
207, 298, or onion gravy No. «99 or 329. 
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GRAVIES AND SAVCB8. '265 

The compositions of Curry Powder aod the Palates of those 
who eat it vary so much, that we caouot recommend any speci- 
fic quantity. vThe Cook must add it by degrees, tasting as she 
proceeds, and take care not to put in too much. 

Obt, — The Curry Powder No. 466, approximates more nearly to the . 
best Indian Curry stuff, and is an agreeable and weU blended moisture 
of this class of aromatics. 

N,B. To dress Currier, see No. 497. 

Essence of Ham. — No. 351. 
BssBKCB OP Ham and of Beef may be purchased at the 
Eating-houses which cut up those joints, — the former for half 
a crown or three shillings a Quart: it is therefore a most Eco- 
nomical relish for Made Dishes, and to giwpiquance to Sauces, 
&C. 

Gria Sawcc—No. 355. 
^ To half a pint of Gravy No. 329, add an ounce of fresh But- 
ter, and a tablespoon ful of Flour, previously well rubbed to- 
gether, the seme of Mushroom, or Walnut Catsup, — two tea- 
spoonsful of Lemon juice, one of made Mustard, one of Caper, 
half a one of black Pepper, a quarter of the rind of a Lemon, 
grated very thin, a teaspoonfulof Essence of Anchovies, and a 
little Shallot wine No. 40% or a very small piece of minced 
Shallot, and a little Chilli Vinegar No. 405, or a few grains of 
Cayenne, simmer together for a few minutes, and pour a little of 
it over the Grill, and send up the rest in a sauce tureen. For 
Anchovy toasts No. 573 or 53a 

Or. 

Sauce a la Tartare^ 

Pound in a mortar three hard yolks of Eggs, put them into a 
Ba^in, and add half ajablespoonful of made Mustard, and a lit- 
tle Pepper ^d Salt,- -pour to it by degrees, stirring it fast all 
the while, about two wineglassesful of salad oil, — stir it toge- 
ther till it comes to a good thickness. 

N. B. A little Tarragon or Chervil minced very finely, and a 
little Vinegar may be added, or some of the ingredients enumer- 
ated in No. 372. 

Obs, — ^This from the French Artist who wrote the Receipt fortress- ^ 
ing a Turtle. 

06«.— These are piqwmte relishes for Anchovy toasts No. 573, or 
Wo. 638 ; for BroOed DeviU, kc. " VerUabU Savce iFEnfer;' see Ne. 
638, and arefreshnig excitement for those idle palates, who are as in- 
^3 
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366 GRAVIES AND SAUCES. 

jp^WiP^y ypunbling out << pt^fuaiile,ft^ftMmle/* as Parrots do <' Pr^ 
rod, Pretty FoU." \ 

** For ptlttn grown tftlldia aloioit to ttteiie^ 
■* Wlm peppen tlie highest it tQrest to plMit?.**^ 

Geldimia. 

SAUCE/or Steaks, or Chops, Ctji'LEtSy &c.— No. S5G« 

fiirtffliwNo. Ml. 

■ Talce yoor C|)pps put of the Frying Pan ;-*4br a pound of 

.meat, ^eepa taiileepoonful of the Fat in the Pan, or put in 

about an ounce of Battery---put to jt as much Fiour as will 

•make^it a paste^ rub it well togelherover the fire till they are a 

little brown, — then add as much boiling water as will reduce it 

to the thickness of good Cream,^ and a t.able3poonful of Musb-r 

irooniy or Walnut Catsup, Qr Pickle, or mowping No..3d^, or 

'^o, 4495-f-let it boil togeibe^r'a few minutes, and pour it 

Uirough a sieve tp the Steaks, 4',C;, . , 

06s*— To the ataw is someiiraes added a sJiced Onioh, or 
' a minced EsliiaUot, ^witb a tablespobnfulo^Portwibe, era little 
Shallot wine Nos. 40^, 4^3, or 135. Garnish with finely 
scraped Horseradish or pickled Walnuts, Gherkins, &c. Some 
Beef Eaters like chopped Shallots in one Sauce and. Horse- 
-radish grared in Vinegar in another. Broiled Mushrooms are 
favourite relishes to Beef Steaks. 

&2£ce Piquante for Cold Meat, Gdme^ Poultry, Fish, Sfc, or 
Salads, — No. 359. See also No. 372, and Cucumber Viner 
gar Nos. 399 and 453. 

Pound in a mortar, the yolks of two egg^ thatliave been boil* 
ed hard No. 547, with a mustardspoonfut of made mustard, arnd 
a little pepper and salt, add two tablespoonsfi4 of salad oil, 
mix well, and then add three tablespoonsTul of Vinegar, rub it 
up welLtill it is quite smooth, and pass it through a tammis or 
sieve. 

Ob$,-^To the above some odd an Anchovy or a tablespoon- 

ful of Mushroom Catsup^ or Walnut Pickle, some finely chop- 

'' ped Parsley,— grated Horseradish,— or young Onions mioced, 

.. qr Burnet No, 399, Horseradish No. 399* or402,-r-or Tarra- 

^Kon, or Elder Vinegar No. 396, &c., and Cayenne, or minced 

Pickles, Capers^ &c. This is a ptjrtuzTUd relish foi: Lbfaiit^, 

Crabs, cold fish, &c. 
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Sauce for Hashes or Mutton, or Beef. — No. 360. See 

V '^ifeo'Noaf; 451, '4S5t and ro iiAkE ^LAiif Hash No:'4B6. *^ 

XJnless you are quite sure you jpierfectly utvderstand the Pa*- 

late of those you are woricihg for,---sZMniy t%o^e ivko dre'to^edl 

the Hash this H^bdpi, and beg of thernto dffebt ijou koio'the^ 

tcisk it seasdned. ' ^ ' • i; • . • •» , . v : - ( 

HaTfth&Tvkmber of the Ingredients enumerated will before 

than enough,— -but' as it is a 'Receipt so Oftea wanted, we ha^ef 

given variety. See also No. 486. ' ' * < 

' To prepare the Meat, see No. 484. 

Chbp'\he Bories add fragments of' the joint, &c., and put 
tbem ioto a stewpan, and cover them with' boiling water, sik 
berries of Black pepper, the saiiie of Allspice, a ismall bundle of 
Parsley, half a head of Celery cut in pieces, apd a small sprig of 
Savory^ or Lembhthyme, or sWeet Marjoram ; cover up, and 
let it simnlor gently for half an hour. * 

Slice b^lf an ounce of Onion and put it in a stewpan with 

an ounce of Butter, fry it'ovei* a sharp fire for about a couple of 

ipinutes, till it takes a little colour ; then stir in as much Flour 

s^ wiilmake it a stiff paste and by degrees mix with it the gra- • 

yri you have made from the bones, ^c. ; let it boil very gently 

^ about a Quarter ot an hour, tifl. iiis tbe'consisiehce of thick 

^ream, strain it tfirou^U'a tammis'dr siev^ iiito a basin ;' put it 

back into the stewpan : to season it,'8ee'No. 45i; or cut in a 

few pickled Onions,— or Walnuts,— or a couple of Gherkins, 

•---4nd a tablespopnful of Mushroom Qatstip, — or Walnut, or 

other Pickle Liquor,— or some Capers,* and ^aper Liquor,— - 

or a taolespoohful of Ale,-'-or a little Shaltdt, or T^r^a^oh 

Vinegar,— co^er the bottom of the dish with Sippks of Breads 

(that they may beconiie savoury reservoirs of GraVjr), 'which 

sbme toast, and cut into triangles.-- -Vbu may gardtsh it with 

fried Bread Sippets No. 319.. 

N. B. To hash' MEAt in Perfection, — It should be laid in this 

Gravy- only j list long Enough to get properly warm through/ i " 

Obs, — ^If any of the gravy that was sent op with, or ran from the 

joint when U was roasted, be left, it will be a great impvovement to 

* the Hash. 

If you wish to mdke MocK^VxNisoir, — instead of the Onion, put ft 
two or three Obvdsj'a tablespooitfut 6f Cirfratit Jelly, an4 ttieitaoie 
quantity of CSaret or Port wine, instead of the^ Catsup. •' • : . ,. 

Ton may make 'a C^jkry Hash by adding some of No. 455. . v 
. N. B. A pint of ]j7o. 3^29 is an eK<iellent Gravy to warm up either 
Mea^, or Poultry, • •' - - . i - ?:. , ,1,/ 
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S68 GRAVIES AHTD SAUCES. 

UoMcefvr Hoiked, or Minced VeaL^Ho. 361. See No. 511. 

Take the booes of cold roait or boiled Veal, dredge them 
well with floQf, aod put them into a stewpao, with a pint and a 
half of broth or water, a small Odiod, a little grated or fioely 
mioced Lemon-peel, or the peel of a quarter of a small Lemon, 
p4red as thin as possible, half a teaspoonful of salt, aod a blade 
of pounded Mace ; — to Thicken U, rub a tablespooofut of 
Flour into half an ounce of Butter ; stir it into the broth, and 
set it on the fire, and let it boil very gently for about half an 
hour, strain through a tammis or sieve, and it is ready (o put to 
the veal to warm up, which is to be done by placing the stew- 
pan by the side of the fire. Squeeze in half a lemon, and cover 
the bottom of the dish with toasted bread sippets cut into trian- 
gles, and garnish the dish with slices of Ham or Bacon. See 
Nos. 5^6 and 527. 

06s. — Read No. 484 ; a little Bapil Wine No. 307, gives an 
agreeable vegetable relish to Hashed Veal. 

Bechamel, by EnglUh Cooks commoTdy caUed White Sauce. 
No. 364. 

Cut in square pieces half an inch thick, two poiinds of Lean 
Veal, half a pound of lean Ham. melt in aetewpan two ounces 
of Butter ; when melted, let the whole simmer until it is ready 
to catch at the Bottom, (it required great attention, as if it hap- 
pen to catch at the bottom of the stewpan, it will spoil the look 
of your S(zuce), then add to it thfee tablespoonsful of flour; 
when well mixed, add to it three pints of btoth or water, pour 
a little at a time, that the thickening be smooth, stir it untiUit 
boil, put the stewpan on the corner of the stove to boil gently 
for two hours, season it with four cloves, one onion, twelve pep- 
per^corns, a blade of«mace, a few mushrooms, and a fagot made 
of parsley, a sprig of thyme, and a bay-leaf. Let the Sauce 
reduce to a quart, skim the fat off, and strain it through a tarn- , 
mis cloth. 

To make a Bbchavel Saugb, add to a quart of the above, 
• pint of good cream, stir it until it is reduced to a good tbick- 
■ess ; a few mushrooms give a good flat our to that Sauce \ 
•train it through a tammis cloth. 

06s. — The above was given us by the French artist who 
wtote the receipt to dress a Turtle No, 950. 
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Sauce. — No. «$, No* =«.' • ' •''- 

Put ^ttal parts of broth and mUk idto a st^fW pirn irH&4ii. 
oniOD and a blade of mace, set on the fire to boil t^a talfint^f* 
Itave rtedy and riib together on ii plate ati oonee oif jB'lotir^tijd 
Butter, put it into the stewpao, stir it w^R tAl it boils/i^, t^hj^ 
.fttend it hear the fire or stove, strrritig itisrerir notr add tb^o^ilL 
it begoraes tjoite smooth, then strain it throagha siVveibtb ^ 
basin, put it back into the «tewpan, season it «rith salt andth\) 
juice of a small lemon, beat Hp the yo\kB of two Eggs well with 
about three tablespoonsful of milk, strain it through a siav^ifto 
your Sauce; stir it well and k^ep it near the fire, but be surean4f 
do not let it boil, for it will curdle. 

pbs. — ^A oon?enient veil for boiled Fowb, fcc. whose com^ 
plexions are not inviting. 

Mem, With the assistance of the Magazine of Taste No, 
463, you may give this Sauce a variety of flavours. 

Ofbs. — ^Bechahkl implieg a thick white Sauce, approaching to- a 
Batter, — and takes its name from a wealthy French Marquess) mdifre 
dliotel 4e Louit XJF, and famous for hh patronage of hs Qffickn 9t 
Bowhe, — who hare immortalized bim, by calling by his name thisde* 
licate composition. 

Most of the French Sauces take their name from the person whose 
palate they first pleased, as ^*ala Mainienon;" or from some famous 
Cook who invented them, as " S€iuee Robert,*' " a la MorUizeur^' &c. 

We have in the English kitchen, our " Argixl" for Gravy, and «ae 
little << Sandwich" monumems *^«re iierenmtM," 
' ' ** Andthiu Mtuath 
** Has, bj one vesie], tav'd bit Ntme from DeaUi.** 

Powrode Semce. — No^ 865. 

This, as its title tells us, is a Sauce of French extractioil 
The following receipt is from '* La Cuidmere Bourgeoises 
page 408. 

** Put a bit of butter as big iU an egg into a stewpan with 
two or three oaiOoS) carrots^ and ttiroips cut in slices, a dove of 
garlick, two shallots, two clores, a bay leaf, tbyrae, and basil^ 
keep turning them in the pan till they get a little colour,-^bake 
in some fioer, end add a glim of red Wine, a glass of wa^jsr, 
and a spoonful of Vinegais and a little Pepper and 8ah, boil 
chatf an hoar, skitil a&d strain it/' 

Mustard in a Minute, — No. 369. 
Mix yery gradually, ancl rub together in a mortar, i^n ounce 
of flour of Mustard, with three tablespoonsful of Milky (cream 
23* 

Digitized by CnOOQ IC 



370. ORAVIM AND SAUCES. 

18 b»tt«r)^Ba)f a (MapooofoUf Salt, and tke saoia of sugar, rab 
them well together tiH quite smooth. 

06s. — Mustard made in this maoner, is not at all bitter, and 
is .therefore iostaotly ready for the table. 
' N. B. It has been said that Flour of Mustard is sometimea 
i^ulterated with commou flour» Sfc, ^c. 

The Mustard add at Apothecaries* Hall, is ezcelleot, 
Hrhere may also be had all sorts of Peppers, Spices, Sfc. of 
the best quality, aod rery fioely powdered. 

Mustard. — ^No. 370; 

Mix (by degrees, by robbing together in a mortar) the beat 
Durham flour of Mustard; with cold water, in which scraped 
Horseradish has been boiled, rvb it well together till it is per^ 
fecUy 87MH}th : it will keep in a stone jar, closely stopped, for a 
fortnight;— onfy put as much in the Mustard pot as will he 
used in a day or tuoo. 

The READY MADE MusTARD, prepared at the oil shops, is 
mixed with abotit one-fourth part salt: this is useful to pre- 
serve it, if it is to be kept long ; otherwise, by all means omit it* 
•—The best way of eating Salt, is in substance. 
*^* See also Recipe No, 472. 

Ohg. — We belieye Muttard is the best of all the stimulants that are 
employed to give energy to the Digestire organs. — Some opulent Epi- 
cures, mix it with Sherry or Madeira wine, or dtstiUed, or flavoured 
Vihegar, instead of Horseradish water. 

The French flavour their Mustard with Champaigne, and other 
'Wines, — Capers, — AnchoTies^-^Tarra^o, — Elder, — Basil, — Burnet, 
— Qarlick,— Shallot, or Celery Vinegar ; the Tarious Spices ;— Sweet, 
— Savoury, — ^fine Herb8,-r- Trufflesj-^Catsups^ — &c. &c. and seem to 
cpnsider Mustard, merely as a vehicle of flavour^. 

N. B In Mons. Mallle et Aclocque's catalogue of Persian 'Bom-Bom, 
there is a list of 28 diflbrently flavoured Mustairds. 

Salt.— No. 371. 

Ts (" ali^rum oondimeTUorum Cond^mentum^* as Plutarch 
calls it,) Sauce for Sauce. 

Common Salt, is more reliahiog than Bos^^ Salt ; — it should 
be prepared for the Table, by dryiog it io a Dutch oveu before 
the fire ; then put it on a clean paper, aod roll it with a rolling 
pin ; — if you pound it in a Mortar till it is quite fine, it voilllook 
as tvell as Basket salt. 

*«* Select for table use tJie Lumps ofSalL 

O&s.— Your Salt Box must have a close cover, and be kept 
in a dry place. 
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Salad Mi:rrVRB. — ^No. 37^. See ako No. 138*, and No. 453. 

£Qde&your to have your Salad harbs as fresh as possible : if 
you suspect tbey are not ^ moroiug gathered,'* they will be 
much refreshed by laying an hour in cold spring water; then 
carefully wash and pick them, and trim off all the worm-eaten, 
sliniy, cankered, df y leaves, and after washing, let them r^ntaia 
a labile ia the cuUebder to drain, lastly, swing them. gently in a 
clean coarse napkin ;•— when properiyi^cked and cut, arrange 
them in the Salad Dish, — mix t*be Sauce in a Soup plate, and 
put it into an Ingredient Bottlet> or pour it down the side of die 
Salad Dish, — and don't stir it up till the mouths are ready for it. 

If the Herbs be youngv-^fresh gathered, — trimmed neady, 
and drained dry, — and the Sauce aiaker ponders patiently over 
the following directions, — :he cannot fail obtaining the fame of 
being a very accomplished Salad-dresser. 

Boil a couple of Eggs for twelve minutes, and put them in a 
basin of cold water for a few minutes, — the Yolks mti^ be quii^ 
cold and hard, or they wUl not incorporate with the Ingredienta. 
Rub them through a sieve with a wefoden spoon, and mix them 
with a tablespoon ful of Water, or fine double Cream, then add 
two tablespoonsful of Oil or melted Butter ; when these are 
well mixed, add by degrees^ a teaspoonful of Salt, or powdered 
lump Sugar, and- the same of made Mustard ; when these are 
smoothly united, add very gradually three tabfospoonsfol of 
Vinegar, rub it with the other ingredients till thoroughly incor- 
porated with there ; cut up the white of the egg, and garnish 
the top of the salad with it. Let the Sauce remain at the bot« 
tom of the Bowl, and' do not stir up the Salad till it is to be eat- 
eo ; — we recommend the Eaters to be mindful of the duty of 
mastication, — without th^ due performanee of which, all un- 
dressed Vegetables are troublesome company for the principal 
viscera, and some are even dangerously indigestible. 

N. B. The above Sauce is equally good with cold Meat, — 
qold Fish,—- or for Cudombers, — Celery, — Radishes^ &c., (and 
all the other Vegetables that are sent to table undressed) ; to the 
above, a little minced Onion is generally an acceptable addi- 
tion, . > . 

Oj&<.— Salad is a very compoond dish witb our neighbovrs the 

t Tbete age lold at the OUm shops, under the auatt of Inetrp^aton^"^* re- 
eommend the aauee to be misid in thete, and the ComMwy can then take it, or 
r«Te it,aitlie7 iika. 
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rf«aeh» xrkd al^M^f add 4o the .mizlafe abda^ Bla£^^Vjier« aaA 
soiH^tuiieft Savoary Spice. 

Bra Itriiam mioee the white' mMtt 'ofChklens teto thh sntce. 

The Dutch, cdid b«il«d Turbot, orLdbster; or add to it a spooaftit 
of i^ted Parmeuui or cold Cheshir* choose, or mince veiy fine a lit- 
de Tarragon,— Cherwl,—:6uniet,— or jroung Otuon^ — Celeiy^— or 
pickled Ohcitim, &c. 

J0an OrmwelVi Grtmd SdM w«s <:oiiipoied of eqtitd patts ot Al- 
mcfMU. RaiaiM, Copert, Pickled Cocuidben, £lhitep«,«id Boiled Tor-' 

This mixture ift Mmetimes made with cream, oiled batter, see No. 
flttO*, ^ soaae ^ood Jelly of mcM, (which mai^y, prefer to the finest 
Florenoe oM,) and flavdund with Sidad MIxMre No. 4681, Baiil No. 
397, or CrOM or Celery Vineswr No. 897% AortehMilsh VuMfar No. 
399*, Cacumber V inegar No. 399, TarragoiL or Elder Viaerajr ; essence 
of Celery No. 409, Walnut or Lemon Pidae, or a slice of Lemou cut 
into dice, essence of Anefaovy No. 4S8. 

FORCEMEAT STUFFING&— No. 373, 

Forceroeat it aow contidered ma iMgfevaMm maemiapaLx^ 
9»ot to most Made Dishet, and whea cojnpowd witli good 
taste, gifss additional apirit and rdisb to^ven that ^^ Sovwimgii 
of Savouripess," Turtle soup. 

It is also seat up iq Patties, aod for Stuffing of Veal, dsme, 
PooWyy&c. 

The iogredtents should be so pfoportiooed, that no one fla* 
^Four predomioates ; — ^iostead of giving the saaw stuffing ibr 
Teal, Hare, &c. with a little contrivaoee, yoo may mak^ as 
great a variety as you hare Dishes. 

I have giTen Receipts for some of the most favourite com* 
pcrsitions,. and a Table of Materials, a glance at which wiU 
enable the ingenious Cook to make an infinite variety of com- 
binations : -the first column cootaining the spirit, the second 
the substance of them. . ■ ' ^ 

The poif^ncy €f Forcemeai should be proportioned to the 
savouriness of the viands> to which it is intentied to give an 
additioBi^ Zest. Som^ dishes require a very delicately &ivonr- 
ed forcemeat^*— for others, it mtist be full and high seasoned* 
What wonld bept^tAattie in a Turkey,-^would be ipxipid witb 
Turtle, / 

Tastes are so different, — and the praise the Cook receives, 
will depend so.mach on bet pleasing the palbtt of (htneahe 
works for, that all her sagacity must be on the alert, to produce 
the fiarpars to which her viAp^cyyets are {Wrtial. See pag^s 5Jt 
and 53. 
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Most people have an acquired, and peculiar taste in stuffingt, 
&c. and what exactly pleases one, eeldom is precisely what 
another considers the most agreeable : and after all the contriv- 
ance of a pains*taking palatician, to combine her " hatUgoHu^ 
in the most harmonious proportions, 

*• The very diih one Kkct thebctt. 
It scid, or iniipid, to the reit«** 

Custom is all in' aH, in matters of Taste, — it is not that one; 
person is naturally fend of this or that, and another naturally 
aversa to it, — but that one is used to it, and another is not. 

The consistency of Forcemeats is rather a difficult thing to 
manage ; they are almost always either too light or too heavy. 

Take cate to pound it tiU perfectly smooth^ and thai aU tie 
ingredients are thoroughly incorporated. 

Forcemeat balls must not be larger than a small nutmeg, — 
if they are for Brown Sauce, flour them and fry them ; if for 
Wkiie, put them into boiling water, and boil them for three 
minutes ; the latter are by far the most delicate. 

N. B. If not of sufficient stifiness, it falls to pieces, and 
naakes Soup, &c. grouty and very unsightly. 

SwBBTBRBA^s and ToNOUBs are the favourite materials for 
forcemeat. ' 



Materials used por Forcemeat, StuItings, &c. 



Spirit, 
Common Thyme. 
Lemon Thyme. 
Orange Thyme. 
Sweet Majoram. 
Summer aad 
Winter Savory. 
Sai^e. 

Tarragon No. ^96. 
Chevil 

Barnet No. 399. 
Basil No. 397. 
Bay-leaf. 
Truffles and 
Morells. ^ 

Mushroom Powder No. 439. 
Leeks. 
Onions. . . 



I 



i 



SfuhHanct. 
Fh>ur. 

Crumbs of Bread. 
Parsley. See N. B. No. 261. 
Spinach. 
Boiled Onion.' 
Mashed Potatoes No. 109. 
Toiks of hard Eggs No. 574. 
Mutton. 
Beef. 

Veal Suetf, or Marrow. 
Calfs Udder, or Brains. 
Parboiled Sweetbread. 
Veal minced .and pounded, and 
Potted Meats, &€. No. 503. 



tHy 



t If yon iMTttna Soet,-^the bett4ubttitute for it b sbont ene^ird part^ qoaa- 
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Spirii Omened. 
fisballotNo. 402. 
Garlick. 
Lemon Pcel^ lee.Noi. 4Q7 and 

Shrimpi No. 175, 

Pr^wos. 

Crabs. 

Lobsters ^os. 176 »nd 178. 

Mkchovy Nq. 43d* 

Dressed Tonrue. See^ N. B, to 

No. 373^ 
toam. 



I 5jnrt/ Oinfinuei?. 

Bacon. ' ' ' ' / ' 
Black or Wbite Pepper. 

■ Allspice. 
Ms^ce. 

^ CinnamdxI. 

' Ging-eir. * 

' Nutmeg. 

• Cloves. 

: Savoury Powder NOi 466* 

. Soup Hdrb Powder ^o- 4^7^ 
Qurry Powder No. 455, 
Cayenne No." 404." *'' 
Zest No. 265. 



JFcr Liquidt^ yoa.bave Meat Gravy, LeiD9a Juice, Syrup 
of LemoDB Nos. 301 and 477, Enepc^of Aochavy, aee N04 
4d^3, tbe varioas Vegetable Essences, see No. 407| and Maisb-* 
room Catsap Na 434^, and tbe wbiies and yolks of.%ggd,— 
Wines, — and the Essence, o£ Spiced. 

Stujing for Veal, RoaU. Turkey, Find, 4rc.— No. 374^ 
Miooe a quarter of a, poun4 of Bf^[ Suet, (Beef Marrow. 
lY^^er^).tbe aaine ^eisht 9f. Bjr^4,.Cfunijbs,^ two 4rapbiiis of 
Farsiey leaves* a dracW and a Wlf of'swestMaij^ram (or. 
'Lemon^thyme), and tbe same of grated Lemon-peel,' and On- 
ion. grEsb^llot* cb^ped 88 fineaepossiblei a little grated^Nut 
jr;-~poond tWoughly togetter with tb( 



meg, {Pepper and Salt ; — pound thoroughly together with tbe 
yolk and wbUftOS ^o Eggs, ai^d secure It is^ tb^ Veal with a 
akevrer, or sew it in with & bit of thread. . . 

M^^ 80JIV9 9f i\ ioto Baljs or Sausa^, flour tbem^ and 
boil, or fry them, and ^nd'them up as a|;a^nisbj^ or i^ i^ side 
dish, with roast PouHry, Vea^ or Cutlets, &9. 

N. B. This is about tbe quantity for a Turkbt PouLr ; a 
very largo Turkey will take nearly twice as much. To the . 
above may be added an ounce of dresseii' Ham, — or use equal 
parts of the above Stuffing, and Pork Sausage Meat No. 87, 
pounded tceU together. 

Qht.-^-Qood Slvffing has always been considered a chef-d'^uvrt in 
Cookeiy ; it fias g^iren immortaHty to 

** Poor Xwr Ftnoler^ wiio*d a Mneroafl mind. 
Nor woiud snbiait to hkvo his nmd'eonlltt^' 
But aimed at aU«— y«c never could exeel 
In any thing but itujing of hit TlaL" 

Ved Forcemeat. — No. 375. 



Of undressed lean Veal, (after you have scraped it quite 
fine^ and free from skin and sinews*) two ounces, the 1 
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;Mace, 6r Aljspice, i(%tbD id flne-{i3W(lef); ;' 'pdundall tb^elh- 
"er in a idoi^tar, bt'eak in<d it'thieyblk'tittd'Whhe of an'Egg ;^^ 

Tiibit airiip'^weliicigkber, akid season it wilb a liitle pepf^r 

and 'salt. ' ' 

' 66s.— This'may'Wmgiadinbre sAtrbiiry, ' by the Addition if ^ 

cold boiled pickled Tongue, Anchovy, Eshallot, Cajf enne,"6r " 

t5urry' powder, &c. 

Stuffing for Boiled iurlcty.— '^0.^^17. 
Take the foregoing Wmposition tor the Roast Turkey,— or 
'add ttie soft part of 'a dozen Oysters to it,— An Anchovy,^— or 
a little gratia Haiip^ or Totague, if ybu like it; i^ still more rel- 
' isbing. ,,.'-.. * 

, Pork Sausage Meoj is sometimes used to 'stuff Turkies,' and 
FowlSy-^or fried, and' sent up as a Garnish. 

Goose or Duolc Siufflng.^^o. 378. 

Chop very fine about two ounces* of Onion, — of greeD 
J3age leaves about an ounce, (both"^ unboiled), four ounces of 
Breifld Crumbs, the yblk and white of an £^g, add a little pep- 
per and salt ; some add to this a'minckl Apple. 

For another, see RodsUd Goose, hhd Duck Nos. 59 and 61, 
which latter we like as Forcemeat Balls for Mock Turtle ; 
then add a little Lemon^peel, and warm it with Cayenne, 

Stuffing f(yr Harc^No. 3f 9. 
Two ounces of Beef Suet chopped fine, — three ounces of 
fine Bread Crumbs,-^Parsiey, a drachm, — Shallot, half a 
drachm, — a drachm of Marjoram, Lemon-thyme, or Winter 
Savory, — ^a drachm of grated Lemon-peel. — half a drachm of 
Nutmeg, — and the same of Pepper and Salt ; — mix those, with 
the white and yolk of gn Eg^, — do not make it thin — it must 
be of cohesive consistence, — if your stuffing is not stiff enough, 
• it will be good for nothing,— ^put it in the hare, and sew it up. 
*** If the Liver is quite sound, youmay parbgil ity ana 
mince it very fine, and add it to the. above, 

Forgemeat Balls for Twrt/e, Mock Turtle^ or Made 
DisAe*.— No. 380. See also No. 37i5. 
Pound sdmd Veal id a marble mortar, rub it through a sieve 
with as much of the uddor as you haye Veal, or about ft third 
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tlw quantify of Bntttr ;-^Qt tome Breftd-crambs iDto a stew- 
paD» moitteo them with milk, add a little chopped Parsley aod 
Shallot, rub them well together in a mortar, till they form a 
smooth paste ; pat it throagh a sieTe, aad when cold, pounds 
aod mix alt together, with the yolks of three Eggs boiled bard ; 
seacoD it with salt, pepper, aod Curry powder, or Cayeooe, 
add to it the {yolks of two raw Eggs, rub it well together, and 
make small balls : ten mioutes before your Soap is ready, put 
them 10. 

♦41* By the French Cook who gave us the Receipt to drcBs^ 
a TurtU, S(o. See No. 250. 

Egg BoHs.— No. S81. 
Boil four Eggs for ten minutes, and put "them 10(0 cold 
water, — when they are quite cold, put the yolks into a mortar 
with the yolk of a raw egg, a teaspoonfal of flour, same of ' 
chopped parsley, as much salt as will lay on a shilling, and a 
little black pepper, or Cayenne, rub them well together, roll 
them into small Balls, (as they swe\l in boiling,) — boil them a 
couple of minutes. 

Brain Bdh, 
See No. 947, or beat up the braios of a Calf in the way we 
have above directed the Egg. 

Curry Balhyfor Mock Turiks Veal, PovUry, Made 
Dishes, <5rc.— No. 382. 
Are made with Bread-crumbs, the yolk of an Egg boiled 
hard, and a bit of fresh Butter about half as big, beaten to- 
gether in a mortar, and seasoned with Curry powder, see No. 
455 ; make and prepare small Balls, as directeid in No.' 381. 

Zest Baife.-^No. 386.— See No. 255. 
Prepared in the same way as No. 381. 

Orange or Levion-peel, to mix with Siting. — No. 387. . 

Peel a Seville Orange, or Lemon, very thin, taking off only 
the ^ae yellow rind, (witliout any of the white,) pound it in a 
mortar with a bit of lump sugar, rub it well with the peel,— by 
degrees add a little of the forcemeat it is to be mixed with ; 
when it is well ground and blended with this, mix. it with the 
whole : there is uo other way of incorporating it so welt. 

Forcemeats, &c. are frequently spoiled by the tpaofficieot 
inixing of the ingredients. 

« 
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Clouted or Clotted Cream.--^o. 388. 

The milk which is put into the pans one moroiog stands till 
the next ; then set the pan on a hot hearth, (or io a Copper 
Trayf, half full of water, — put this over a stove) ; io from 
tea to twenty minutes, according to the quantity of the milk 
and the size of the pan, it will be enough, — the sign of which 
is, that bladders rise on its surface ; this denotes that it is near 
boiling, which it must by no means do ; and it must be in- 
stantly removed from the fire, and placed in the dairy till the 
next mdrning-, when the fine cream is thrown up, and is ready 
for the table, or for Butter, into which it is doon converted by 
stirring it ivith the hand. 

N. B, This Receipt we have not proved. 

Raspberry Vinegar, — No. 390. 

The; best way to make this, is to pour three pints of the best 
white wine Vinegar on a pint and"a half of fresh -gathered Red 
Raspberries in a stone Jar, or China bowl, (neither glazed 
earthen ware^ nor any metallic vessel^ must be used ;) th^ next 
day strain the liquor over alike quantity of fresh Raspberries ; 
and the day following do the same. Then drain off the liquor 
without pressing, and pass it through a Jelly Bag (previously 
wetted with plain Vinegar) into a stone Jar, with a pound of 
pounded lump Sugar to each pint. When the Sugar is dis- 
solved, stir it up, cover down the Jar, and set it in a saucepan 
of water, and keep it boiling for an hour, taking off the scum ; 
add to each pint a glass of Brandy, and bottle it: mixed iti 
about eight parts of water, it is a very refreshing and delightful 
Summer drink. An excellent cooling beverage to assuage 
thirst in ardent fevers, colds, and inflammatory complaints, &c. 
a/)d is agreeable to most palates. 

See No. 479*. 

N. B, We have not proved this Receipt. 

S^fii^p of Lemons. — No. 391. 

The best season for Lemons, is from November to March. 
Put a pint of fresh Lemon juice to a pound and three quarters 
of Lump Sugar ; dissolve it by a gentle heat, sf:um it till the 
surface is quite clear, — add a<f ounce of thin cut Lemon Peel ; 
lei them simmer (very gently) together for a few minutes, and 



t A Bain-marU. See Note to No. 48^. 
24 
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run it through a flannel When cold^ boUle and cork it closely, 
and keep it in a cool place. 

Or, 
Dissolve a quarter of an ounce (caxnrdupoit) pf Citric, 
i. 0. crystallized Lemon*add, in a ^int of Clarified Syrup No. 
475, flavour it with the Peel, with No. 408, or dissolve the 
Acid in equal parts of Simple Syrup No. 475, and Syrup of 
Lemon Peel^ made as No. 393. 

The Justices Orange Stp-ttpyfor Punchy or Puddings^ 

No. 392. 

Squeeze the Oi^nges, and strain the juice from the pulp into 

a large pot ; boil it up with a pound and a half of fine Sugar 

to each pint of juice ; skim it well, let it stand till cold, and 

then bottle it, and cork it well. 

06s: — This makes a fine soft mellow flavour to Punch ; 
and added to melted butter, is a good relish to Puddings. 

Vinegar for Salads. — No. 39 5« 
Take of Tarragon, Savory, Cbieves, Eshallots, three ounces 
each, — a handful of the tope of Mint and Bairn, all dry and 
pounded ; put into a wide-mouthed Bottle, with a gallon of 
best Vinegar ; cork it close, set it in the Sun, and in a fortnight 
strain off, and squeeze the herbs ; let it stand a day to settle, 
and then strain it through a filtering Bag. — From Parmen- 
tier's Ai^t de Fdire les Vinaigres, 

Taragon Vinegar J-^'So, 396. 

This is a very agreeable addition to Soups, Salad Sauce NcT. 
455, and to mix mustard No. 370. Fill a wide-mouthed bot- 
tle with fresh-gathered Tarragon leaves, i. e. between. Midsum- 
mer and Michaelmas, (which should be gathered on a dry day, 
just before it flowers,) and pick the leaves off the stalks, and 
dry them a little before the fire ; cover them with the best 
Vinegar, let them st^ep fourteen days, then strain through a 
flannelJelly Bag till it is fine, then pour it into half-pint bot- 
tles ; cofk them carefully and keep thdm in a dry^place. 

Obi.-^Yon may prepare Elder-flowers and Herbs in the same man- 
ner : Elder aud Tarragon ure those iu most general use in this comi- 
try. 

Our neighbours, the French, prepare Vineg^ars flavoured with Ceto- 
ry, Cucumbers, Capsicmns, Garlicky EshaUot, Onion, Capers, Chervil. 
Cress-seed, Biunef, Truffles, Seville Orange Peel, Ginger, &,c. > in 
short, they impregnate th«ra with almost ev/ery Herb, Fruit, Flower, 
and Spice separately, and in innumerable combinations. 
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Baiii Vinegar or fTinc— No.^397. 

Svireet Basil is in full perfection about the middle of August* 
Messrs. Maille et Aclocque, Vinaigriers a PartB^ sell 66 
sorts of variously flayoured. Vinegars, and 28 diflFerent sorts 
of Mustard. Fill a wide-mouthed bottle with the fresk 
green hemes of Basil, (these give much finer and more flavour 
than the dried,) and cover them with the Vinegar — or Wine,-T" • 
and let them steep for ten days ; if you wish a very stt'ong Es- 
sence, strain the liquor, put it on some fresh leaves, and let 
them steep fourteen days more* 

- 06«. — This is a very agreeable addition to Sauces, — Soups, 
and to the mixture usually made for Salads, see No. 373, and 
No. 453. ^ 

It is a secret the makers of Mock Tuhtle may thank us 
for telling ; a tablespoonful of this, put in when the Soup is 
fipisbed^ will impregnate a Tureen of soup, with the Bajsil,and 
Acid flavours, at very small cost, when fresh Basil and Lemona 
are extravagantly dear. 

The flavour of the other Sweet, and Savoury Herbs,— 
Celery, &c. may be procured, and preserved in the same 
mahner. See No. 409, or No. 417, by infusing them io wioa— 
or vinegar. 

Cresi Vinegar, — No* 3^7*. 

Dry, and pound half an ounce of Cress Seed, (such as Is 
sown in the garden with Mustard,) pour upon it a quart of the 
best Vinegar, let it steep ten d^ys, shaking it up every day. 

Obs, — This is very strongly flavoured with . Cress,-— and for 
Salads, and Cold Meats^ &c. is a great favourite with many ;— - 
the Quart of Sauce costs only a half-^enny more than the 
Vinegar, 

Celery Vinegar is made in the same manner. 

The Crystal Vinegar No. 407*, which is, we believe, the 
PytoligneaOs Jicidj is the best for receiving flavours, — having 
scarcely an^ of its own. 

Green Mint Vinegar, — ^No. 398. 

Is made precisely in the same manner, and with the same 
proportions, as the proceeding receipt. 

Ubs, — tn the early Season of Housed -Lamb, Green Mint 
is sometimes not to be got ; the above is then a welcome sub- 
stitute, . 
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Bumei or Cucumber Vinegar. — No. 569. 
This is made io precisely the same manner as directed in No. 
397. The flavour of Burnet resembles Cucumber so exactl^r^ 
that when infused io Vinegar, the nicest palate would pro- 
iiouoceit to be Cucumber. 

Obs. — This is a very favourite relish with Cold Meat, Sal- 
ads, &c. 
Burnet is in best season from Midsummer to Michaelmas*- 

Horseradish Vinegar. — ^No. S99*» 

Horseradish is in highest perfection about November. 

Pour a quart of best Vinegar on three ounces of scrapedf 
Horseradish, and an ounce of minced Eshatlot, and one drachm 
of Cayenne ; let it stand a week, and you will have an excel- 
lent relish for Cold Beef, &c. Salads, &c. costing scarcely any 
thing. 

N. B. A portion of Black Pepper and Mustard, Celery or 
Cress Seed, may be added to the abov&. 

Obe. — Horseradish Powder No. 458*. 

Garlick- Vinegar. — No. 400. 

Qarlick is ready for this purpose from Midsummer to Mi- 
chaelmas. 

.Peel and chop two ounces of Garlick, pour on them a quart 
of white-wine Vinegar, stop the jar close, and let it steep tea 
days, shaking it well every day ; then pour off the clear liquor 
into small bottles. - ' - 

Obs. — The Cook must be careful not to use too much of 
this : — a few drops of it will give a pint of Gravy a sufficient 
smack of the Qarlick ; the flavour of which, when slight, and 
well blended, is one of the finest we have ^ — when used in ex- 
cess, it is the most offensive. 

The best way to use Garlick, is to send up some of thi» 
Vinegar in a Cruet, and let the company flavour their owa 
sauce as th^y like. 

N. B. The roost elegant preparation of the Onion Tribe, is 
the ESHALLOT WiNB, No. 402. 

EMM Ftrtcgfor,— No. 401. 
Is made in the same manner, and the Cook should nerer be 
without one of these useful auxiliaries ; they cost scarcely any 
thing, but the little trouble of making, — and will save a great 
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deal of trouble in flavouring Soups and Sauces mih a taste of 
Onion. 

N. B. EshaUots are in high perfection during July, August, 
and September. 

- EsHALLOT WinIs.— No, 402* 
Peel, mince, and pound in a mortar, three ounces of Eshal- 
lots, and infuse them in a pint of Sherry for ten days,-— then 
pour off the clear liquor on three ounces nibre Shallots, and 
let the wine stand on them ten days longer. 

O&s. — This tsirather the most expensive, but infinitely ike 
most elegant preparation of Esh allot, and imparts the Onion 
flavour to Soups and sauces, for Chops, Steaks, or boiled 
Maats, ^Hashes, &c. more agreeably than any : it does not 
leave any unpleasant taste in the mouth, or to the breath, nor 
repeat^ as almost all the other preparations o( Garlicky Ooionf, 
&c. do. 

N. B. An ounce of scraped Horseradish may be added to 
tbe above, and a little thin cut Lemon Peel, or a few drops of 
No. 408. 

Camp Vinegar, — No. 403. 

Cayenne Pepper, one drachm, avoirdupois weight. 

Soy, two tablespoonsful. 

Walnut Catsup, four ditto. 

Six Anchovies, chopped. 

A small clove of Gartick, mincfd floe. 

Steep all for a month in a pint of best Vinegar, frequently 
shaking the bottle : strain through a tammis, and keep it in 
small bottles, corked as tightly as possible. 

Cayenne Pepper. — No. 404. 

Mr. Return hfis informed the Public, (see his book on Midteratiom,) 
that from some specimens tlikt came direct to him from India, and oth- 
ers obtained from respectable Oil Shops in London, he has es;tracted 
Uad! 

« Foreign Cayenne Pepper is an indiscriminate mixture of 
the powder of the dried pods of many spices of Capsicums,-— 
especially of the Bird Pepper^ which is the hottest of all. As 
it comes to us from the West Indies, it changes the infusion of 

t ** If Leeket you like, but do Uicir smell di^-Ieek, 
Eat Odjods, and you thaU not smell the Leeke ; 
If you of Onyoos would the seent expell. 
Eat G«rKcke,tliat shall drown the Onyent* isieU.** 
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Turnsole to a beautiful Green, — ^probably owing to the Satt 
which 13 -always added to it, and the Red Oxidof Lead^ wilU 
which it is said to be adulterated.'* — Duncan s New Edin- 
burgh Dvipensalory. 

The Indian Cayenne is prepared in a very careless inanaer^ 
and often looks as if the pods had lain till they were decayed, 
before they were dried ; — this accounts for the dirty brown ap' 
pearance it connmonly has. If properly dried as soon as gath- 
ered, it will be of a clear red colour, to give it the complexion 
of that made with good fresh-gathered Capsicums or ChiUies : 
some Arnalio^ or other vegetable Red colouring matter, is 
pounded with it ; this Mr. A. assures, is frequently adulterated 
wiih Indian Red, i, e. " Red Lead /" 

When Cayenne is pounded, it is mixed with a considerable 
portion of Salt, to prevent its flying up and hurting the Eyes : 
this might he avoided, by grinding it in a Mill, which may ea- 
sily be made close enough, e.«peciaily if it be passed through a 
second time, and then sifted through a fine drum-headed sieve, 
to produce as fine a powder as can be obtaine^^ by pounding ; 
however, our English Chillies may be pounded in a deep mor- 
tar without any danger. 

Capsicums and Chillies are ripe and red, and in finest condi- 
tion duriog September and October; the flavour of the Ckil- 
lies is very superior to that of the Cap8icums,-^and will be 
good in proportion as they are dried as soon as possible, taking 
care they are not burnt. ^ ' 

Take away the stalks, an^^ut the pods into a Cullender ; 
set it before the Fire ; they will take full twelve hours to dry ; 
then put them into a mortar, with one-fourth their weight of 
isalt, and pound them and rub them till they are ^ne as possible^ 
and put them into a well stopped-bottle. 

N. B. We advise those who are fond of Cayenne, not to 
think it too much trouble to make it of English Chillies, — 
there is no other way of being sure it is genuine, — and they 
will obtain a Pepper of much finer flavour, without half the 
heat of the Foreign. 

A hundred large Chillieg, costing only Two Shillings, will 
produce you about two ounces of Cayenne,— so it is as cheap 
as the commonest Cayenne. 



Digitized fey CjOOQIC 



GRAVIES AND SAUCES* . 383 

Essence of Cayenne. — No. 405. 

Put half an ounce of Cayenne Pepper No. 404» into half a 
pint of Brandy, or Wine ; let it steep for a fortnight, and then 
pour off the clear liquoi\ 

This is nearly equal to fresh ChiUi juice. 

Obs. — It is extremely convenient for theexteinporeieafloninf, 
and finishing of Soup, Sauces, &c. its flavour being insiOMUVf 
and equally diffused. Cayenne Pepper varies so much in 
strength, that it is impossible to season Soup any other way to 
the precise point of ^z^ance. 

Chim Finegar.— No. 40i*. 

This is commonly made with the Foreign Bird Pepper,^^ 
bat you will obtain a much finer flavour from infusing fift/ 
fresh Red English Chillier (cat in half, or pounded,) in a pint 
of the best Vinegar for a %tQight, or a quarter ounce of Cay- 
enne Pepper, No. 404. 

06s. — Many people cannot eat Fish without the addition of 
an Acid, and Cayenne Pepper; to such palates, this will be an 
agreeable reKsh. 

Chilliy or Cayenne Wine. — No. 405**. 

Pound and steep fifty fresh Red Chillies^ or a quarter of an 
ounce of Cayenne Pepper, ia half a pint of Brandy, White 
Wine, or Clarer, for fourteen days. 

06s. — This is a " Bonne Bouche*^ for the lovers of Cay- 
enne, of which it takes up a larger proportion of its flavour, 
than of its fire ; which being instantly diffused, it is a very use- 
ful auxiliary to warm and finish Soups and Sauces, &c. 

Essence of Lemon Peel. — No. 407. 

Wash and brush clean the Lemons ; — let them get perfectly 
dry ; — take a lump of Jjoaf Sugar, and rub them till all the yel- 
low rind is taken up by the sugar ; — scrape off the surface of 
the sugar into a preserving pot, and press it bard down ; cover 
it very close, and it wili'l^p for some time. 

In the same way yoa may get the essence of Seville Orange 
Peel. 

06s.— This method of procuring, and preserving the flavour 
of Lemon Peel, by making an Oleo-sacckarum^ is far superior 
to the common practice of paring off the rind, or grating it, and . 
pounding, or mixing that with sugar s-**-by this process, you ob- 
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teiD the whole of the fine, fingnnt, eneatial Oil, in which is 
eonteined the AiTOiir. 

Artijiciid hemion Juice.-^^o. 409^. 

If jou add a drachm of Lamp Sagar poanded, and six drops 
ef No. 40S, to three ounces of OyUd Vinegar^ (which 
is the name giren to the Pyroligneous Vinegar, yoa 
will have an eieellent sabstitnte for Lemon Jaice — for 
Fish Saoces and Soupsv nod many other Culinary pur- 
poses. The flavour of the Lemon may also be communicated 
to the Vioegar«— by infusing some Lemon Peel in it. 

N B. The Pyroligneous Vinegar is perfectly free from all 
flaTour, save that of the pure Acid, — therefore it is a very valu- 
able menstruum for receiving impregnations from various ia- 
vooriog materials. 

Thb PTRotiONious Acib seems likely tp produce quite a 
revolution in the process of curing Hams, Herrings, &c. &c.— ^ 
See Tilloch's nHosophical Magazine, 18%1. . 

Quint'Essence of Lemon Peel — 'So, 40S* 

Best oil of Lemon, one drachm. 

Strongest rectified spirit, two ounces, 
introduced by degrees, till the spirit kills, and completely mites 
with the oil. This elegant preparation possesses all the delights- 
fill fragrance and flavour of the freshest Lemoq Peel. 

Ohs. — A few drops on the Sagar you make Punch with, 
will instantly imprecate it with as much flavour as the trouble- 
some and tedious method of grating the rind, or rubbing the 
Sugar on it. 

" It will be found a mperlatwe subaHttUe for fresh Lemon 
Peel^ for every purpose that it is used for ; Blanc Mange, — 
Jellies, — Custard8,-^Ice,-^ Negus, — Lemonade, — and Pies^ 
Puddings, — Stuflings,^ — Soups,~Sauce8,— -Ragouts, &c. 

See also No. 303. 

Tincture ofLemm FeeL— No. 408.* 
A very easy, and economical way of obtaining, and preserv- 
ing the flavour of Lemon Peel, is to fill a wide-mouthed pint* 
bottle half full of Brandy, Rum, or proof spirit ; and when you 
use a Lemon, pare the rind off very thin, and put it into the 
Brandy, Sec, ; — in a fortnight, it will impregnate the spirit with 
the flavour very strongly. 
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Essence of Cc/crT/.— No. 409. 

Brandy, or proof spirit, a quarter of a pint. 

Celery see,d bruised, half aa ounce, avoirdupois weight. 

Let it steep for a fortnight. 

068,— -^ few drops imU immediately flavour a pint ofBroth^ 
and are an excellent addition to Pease, and other Soups ; and 
thesalid mixture of Oil, Vinegar, &c. No. 392. 

N. B. To make Celery Sauce, see No. 289. 

Essence of Ginger, — No. 411. 

Three ounces of fresh gratedi Ginger, and an ounce of thia 
cut Lemon Peel, into a quart of Brandy, or Proof Spirit, (apo- 
thecaries' measure ;) let it stand for ten days, shaking it up each 
day. 

06s.-^The proper title for this would be " Tincture of Gin' 
ger /' however, as it has obtained the name of '^ Essence^*^ so 
let it be called. 

N. B* If Ginger is taken to produce an immediate eifect, — to 
warm the Stomach, or dispel flatulence, — this is the best prepar- 
ation. 

Essence qf AUspice, — No. 412* 
Oil of Pimento, a drachm, apothecaries' measure. 
Strong Spirit of Wine, two ounces, 
nixed by degrees t a few drops will give the flavour of Allspice 
to a pint of Gravy, — or Mulled Wine, — or to make a Bishop. 

Tin$luret of •^/foptcc.— No. 4 1 3. 

Of Allspice bruised, three ounces, apothecaries* weight. 

Brandy, a quart. 

Let it steep a fortnight, occasionally shaking it up ; then 
pour off the clear liquor : h is a most grateful addition in all 
cases where Allspice is used, for making a Bishop, or to Mull* 
ED Wine Extempore, or in Gravies, Sx, or to flavour and pre-* 
serve Potted Meats, No. 503. , 

Timture of Nutmeg, — No. 413*. 
Li made with the same proportions of Nutmeg and Brandy 
as ordered for Allspice. See 06s. to No. 415. 



hefnmnt cr«nui of Ginger is to extremely roUtile, that it erapontet almost 
M soonsiit n ptwderedfimAtab fine Lemon-peel ifut-^iiet offpreiently. 



tThefi 

I Tinetorei are mvch amr flayovrvd than EMenc«ih ^^t 
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Esienee of Clove and Mace. — No. 414, 
Strongest Spirit of Wine, two ounces, apothecaries^ measure. 
Oil of Nutmeg, or Clove, or Mace, a drachm, apothecaries' 
measure. 

Tinctm^. e/ Clave -t-No. 41 S. 
Cloves bruised, three ounces, apothecaries' weight. 
Brandy, one quart. 

Let it steep ten days ; strain it tfaroogh a flannel sieve. 
O&s. — Excellent to flavour *' Bishop" or MuUed Wine. 

Essence of Cinnamon, — No. 416. ' 
Strongest rectified Spirit of Wine, two ounces. 
Oil of Cinnamon, one drachm, apothecaries^ measure* 

Tincture of Cmnamon.—- No. 416*.. 

This exhilarating Cordial is made by pouring a bottle of 
gemiine Cogoiae No. 471, on thred ounces of bruised Cinha-^ 
Blon<--<Caasia will not do.) * 

Thif restofatiTe was more in vogue formerly, 'than it is now ;^^ll- 
teaspoonful of it, and a lump of Sugar, in a glass of good Sherry or 
Madeira, with the yolk of an Egg faieat up in it^— was called « BiU- 
imnumvUm" 

** Cur moriatur homOf qui ntmit de Cmnamomo f** — " Cinnanibn Ul 
verie Gomforlahle to the Stomacke^ aod the princtpaB partes of the 
bodie." 

'< Ventrieuttm^ JtmrjIAenem Ctrdfrumfnervoaqucjuvat etrobwatJ* 
— ^<< I reckon it a great treasure for a student to have by him, in his 
€k>set, to take- now. and then a spiooAful." — Coggan'^ Haven of Health. 
06«.— Two teaspoonsful in a wine-glass of water — are a 
present and pleasant remedy in Nervous Languors — and iii re- 
laxations of the Bowels ; — in the latter case, five drops of liaa-- 
danum may be added to each dose. 

. Essenoe of Mor/orflwi.— No. 41T.. 
Strongest rectified Spirit, two ounces. ' 
Oil of Origanum, one drachm^ apothcfcaries' m#amire». 

VEGEtABLB BsSE]»CBS.— No. 417*. 

Tbe flavour of the vaTiou!^ swEEt anx>^ sa^vouht Herbs ihay 
be obtained, by contbining their Bssentiai Oils; with Rectified 
Spirit of fVinty in the proportion of one drachm of tbe former to 
two ounces of the latter* by (nclciag the leaves^ and laying them 
for a couple of hours in a warm place to dry, and then filling a. 
Urge mottthed bh^ trhh ttim^ Knfd pdttfittg cm them Wioe,. 
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Brandy, Proof Spirit, or Vinegar, and letting tbem steep for 
fourteen days* 

Soup JIer6+ Spirit.— No. 420. 

Of Lemon Thyme, 

Winter Savory, 

Sweet Marjoram, 

Sweet Basil, — balfan punce of eacb. 

Lemon Peel grated, two drachms. 

Eshallots, the same. , * 

Celery Seed, a drachm i avoirdupoisi weight. 
. Prepare them as directed in No. 461 ; and infuse tbera in 
a pint of Brandy, or Proof Spirit, for ten days ; Ihey may dao - 
he infused in Wine^ or Vinegar^ bat neither extract the fia- 
Toar of the ingredients half so well as the spirit. 

SpirH of Savoury Spice. — No. 421. 
Black Pepper, an ounce, — Allspice, half an ounce, pounded 

fine. 
Nutmeg grated, a quarter of an ounce, avoirdupois weight. 
Infuse in a pint of Brandy, or Proof Spirit, for ten days : — 
«R, put tl>e ingredients enumerated in No. 457, in a quart of 
Brandy, or Proof Spirit, for the like time. 

Soup'herh^and Savoury Spice Spirit. — No. 422. 

Mix half a pint of Soup-herb spirit with a quarter pint of 
spirit of Savoury spice. 

06s. — These preparations are valuable auxiliaries to imme- 
diately heighten the flavour, and finish Soups, Sauces, Ragouts, 
Sfc^ — ivill save much time and trouble to the Cook^ and keep for 
twenty years. 

Relish for Chops, S^c — No. 423. 

Pound fine an ounce of Black Pepper, and balfan ounce of 
Allspice, with an ounce of Salt, and balfan ounce of Scraped 
Horseradish, and the same of Eshallots peeled and quartered ; 
put these ingredients into a pint of Mushroom Catsup, or Wal- 
nut Pickle, and let thpm steep for a fortnight, and then strain if, 

06s.-7-A teaspoonful or iwoof this is generally an acceptable 
addition, mixed with the Gravy usually sent up for Chops, and 
Steaks ; see No. 356, or added to thick melted butler. 

' • y<Jrthe set4oti,|;c. when these Herbs, 8cc. come in perfection, and how to dry 
tl^itfm,sof No.461. 

■ :. ' f ' 

Digitized by CjOOQ IC ' 



. 288 GRAVIES AND SAUCES. 

Fish Sauce — No. 425. 

Two wineglasses of Port, and two of Walnut pickle ; four of 
Mashroom catsup ; half a dozen Anchovies pounded, the like 
number of Eshallots sliced and pounded ; a tablespoonful of 
Soy, and half a drachm of Cayenne pepper : let them simmer 
gently for ten minutes, strain it, and when cold, put it into bot- 
tles ; well corked and sealed over, it will keep for a consider- 
able time. 

06«, — This is commonly called Quints Saztce, and was giv- 
en to me by a very sagacious Saucemaker. 

Keeping Mustard.— No. 427. 
DisBolve three ounces' of Salt- in a quart of boiling water 
and pour it hot upon two ounces of scraped Horseradish ; 
closely cover down the jar, and let it stand twenty-four hours : 
— strain and mix it by degrees with the best Durham flour of 
mustard, beat well together till quite smooth and of the proper 
thickness ; pat into a wide mouthed bottle, and stop it closely. 
See also Nos. 369 and 370. 

SAUCE SUPERLATIVEf —No. 429. 

Claret, or Port wine, and Mushroom Catsup, see No. 439 

' a pint of each. 

Halt a pint of Walnut or other Pickle liquor. 

Pounded Anchovies, four ounces. 

Fresh Lemon-peel pared very <Ain, |m ounce. 

Peeled and sliced Eshallots, the same. 

Scraped Horseradish, ditto. 

Allspice and' 

Black Pepper powdered, half an ounce each. 

Cayenne, one drachm, or Curry powder, three drachms. 

Celery-seed bruised, a drathm. All avoirdupois weight. 
Put these into a wide mouih bottle, slop it close, shake it up 
every day for a fortnight, and strain it, (when some think it 
improved by the addition of a quarter pint Soy, or thick 
Browning, see No. 322,) and you will have a " delicious 

DOUBLE RELISH." 

*** ^^"^ composition^ is one of the " chef d'oeuvres** of 
many experiments I have made,' for the purpose of enabling 

* We hope this tiUe will not oiR^nd tboae who may quote agninit it the«l!t Adage 
that *^ Good A|>petite is the best Sauce.'^— Allow inf thiKo be generally tKli«« (wbich 
is a more candid conf^suon thau could be expected t'lo in a Cook), >ve dare say, the 
mnjority of our readers will vote wiih us, (Iiat there are many good things (Fish «!«|M!- 
ciaTly) that would be rather imtpid,-—>ni!iont a little Sauce uf another kind. 
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the good Housewives of Gre<d Britain to prepare their own 
Sauces : it is equally agreeable with fish, game, poultry^ or ra- 
gouts, Sfc, and as a fair lady may make it herself its relish 
will be not a littie augmented, by the certainty that aU the in- 
gredients are good and wholesome, 

Obs. — Under an iofioity of circumstances, a Cook may be 
10 want of the substances necessary to make Sauce ; the above 
composition of the several articles from which the various gra- 
vies derive their flavour, will be found a very admirable extem- 
poraneous substitute. By mixing a large tablespoonful with a 
quarter pint of thickened melted butter, broth, or No. ^&% five 
minutes will finish a boat of very relishing sauce, nearly equal_ 
to drawn-gravy»and as likely to put your Lingual nerves into 
good humour as any thing 1 know. 

To make a boat of Sauce, for Poultry, ^c. put a piece of 
butter about as big as an egg, into a stewpan, set it on the fire ; 
when it is melted, put to it a tablespoonful of flour ; stir it 
thoroughly together, and add to it two tablespoonsful of Sauce, 
and by degrees, about half a pint of broth or boiling water, 
let it simmer getntly over a slow fire for a few minutes, skim it 
and strain it through a sieve, and it is ready. 

QUINT-ESSENCE OF ANCHOVY.— No. 433. 

The goodness of this preparation idepends almost entirely on 
having fine mellow Fish, that have been in pickle long enough 
(i. e. about twelve months) to dissolve easily, — yet are not at 
all rusty. ' 

Choose those. ihat are in the state they come over in, not 
such as have been put into fresh pickle, mixed with Red 
PaiDt,+ which some add to improve the complexion of the 
Fish, — it has been said, that others have a trick of putting An- 
chovy liquor on pickled Sprats : J you will easily discover this 
by washing one of them, and tasting the flesh of it, which, in 



j " Several samples which we examined of this Fish Sauce, hav€l 
been found contaminated with Lead." — See Accum on adtUterations. 

JThey may do. very w«ll for common palates ; but to imitate the\ 
fine ilavour of the Gorgona fish, so as to impose upc>n a well educa- 
ted Gourmand f still remains in the catalogue of the Sauce-maker's 
desiderata. ^ 

25 
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dM fine Aochory^ is mellow, r«dU and high fiivoared, ami Hie 
' bone moisl and oily. Maka onljr as mueb as will sooo be 
esad, the frasber it is the bettec 

Pour ten or twel?e Aocfaovies into a mortar, and pound them 
to a pulp ; — put this into a Tory ctean iron or silver, or very 
well tinned siluoepan, then pot a tablespooeful of cold sprin^^ 
water into the mortar, shake it round, and poor it to the pound- 
ed Anchovies, set them by the side of a slow fire, very frequent- 
ly sdrring them together, till they are melted, which they will 
be in Uw coone of five minntes. — Now stir in a quarter of a 
drachm of good Oayenne pepper No. 404^ and let it remaio 
by the side of the fire for a few minntes longer ; then, while it 
is warm, rub it through a hair sieve, with the hack of a wooden 
spoon.t 

A roll of thin cut Leo|on*peel infused with the Anchovy, 
imparts a fine fresh, de^pate aromatic flavour, which is very 
gratefol ; this is only reccShmended when you make Sauce 
fcr immediate use,— *it will keep much better without'; if you 
wish to acidulate it, instead of water make it with artificial 
Lemon juice No. 407*, or add a Hftle of Coxwell's concrete 
acid to it. 

06s. — The above is the proper way, to perfectly dissolve 
Anchovy,): and incorporate it with the watejr ; which, if com- 
pletely saturated, wilt continue euspei^ded. 

To prevent the aeparaiion of EUence of Anchovy^ and give 
it the appearance of being fully saturated with Fish, — various 
other expedients have been tri«d, such as dissolving the fish in 
thin' Water Gruel, or Barley Water, or thickening, it with Mu- 
cilage, Flour, S^c. — when any of these things are added, it 
does not keep half so well as it does without them, and to pre- 
asrye it, they overload it with Cayenne Pepper. 

Mem. You cannot make Essence of Anchovy half so eheap 
as you can buy it. — Thirty prime Fish, weighing a pound and 
a quarter, and costing 48. 6d. and two tablespoonsful of water 
made me only Half a Pint of Essence, — you may commonly 



fThe Economist msy take the thick remains that won't pas9 
through the sieve, and pound it with some flour, and make Anchott 
Pasts, or Powder. See Nob, 434 and 436. 

t Epicure Quin used to say, << Of all the Banns of Marriage I ever 
heard, none gave me half such pleasure as the union of delicate ann- 
CHorr with good johjt-dory." 
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I 

buy that qaantity ready made for ^. and we hare seen an' Ad- 
▼ertisement oflFering ttfor sale sd low as 2^. 6rf. jter Quart. 

It must be kept very dtosely st^pped^ — when you tap a botUe 
t(f Sauce, throw away the old perforaied Cork, and. put in a 
ktu) taper velvet cork ; — if the air geU to it, the Fish takes the 
Tust,^' and it is spoiled directly. 

Essence of ^Dcbovy is sodieiimes coloured| wilb bole Ar- 
roooiac, Y^iice red, &c. ; but all tbeae additions deteriorate 
tbe flavour of the sauce, and tbe Palate and Stomach suffer for 
the gratification of the Eye» which, in culinary concerns, will 
oever be indulged by the sagacious Gourmand, at the expense 
of these two primum mobiles of his pursuits. 

*^* Essence of Anchovy is sometimes m^de with Shernfor 
Madeira wmt, or good Mushroom catsup No. 439, instead of 
Wfder. If you like the acid flavour, add a liille citric acid^ or 
(ti^soilte them in good Vinegar. .^ v . 

N. B. This » iafifiitely the most <9onTeDient way of using Anr- 
cboty, M eaeb guest may mi:c sauce for himself, and make it 
etrdng or weak, aeoording to hiiowa taste. 

ft is also mveb more Economical, as plain melted Butter No. 
356 senres for other purposes at table. 

Anchoyt Pastb, or le Beurre cCAncJiois. No. 434. 

Pound them in a mortar, then rub it through a fine sieve ; 

pot it ; GOV'er it with clarified batter, and keep it in a cool place. 

N. B. If you have Essence of Anchovy^you may make An- 

diovy^ Paste Extempore^ by rubbing tbe Essence with as much 

" Flour as will make a paste. Mem. This is merely mentioned 

as tbe noeans of making it immediately, — it will not keep. 

.Obs. — This is sometimes made, stiff^r and hotter by the ad- 
dition of a little Flour of Mustard,—- « pickled Walnut, — Spice 
No. 460, — Curry Powder No. 466,— or Cayenne, and then' 
becomes a rival to *^. la veritable Smce d'Enfer'* No. 638, — 
or Pale a la Didble for Deviling Biscuits No. 674, — Grills No. 
638, Sfc, It is an excellent garnish for Fish, put li pats round 



t ** Rugt in Anchoyies, if I'm not mistaken, 
Is as bad as Rust in Steel, or Rost in Bacon." 
i If you are not contented with .the natural colour, break some Lob- 
<fer> Egg* into it, and 'you will not only heighten the Complexion of 
your Sauce, but improve its Flayour. This is tbe only Rouge we can 
jrecolninend. See note to No. 284» 



Digitized by CjOOQ IC 



893 QRAVIES AND SAUCES. 

the edge of the disb, or will make Anchovy Toast Ko^ 573, 
— or Cevil a Biscuit No. 574, Sfc. in high style* 

Anchovy Powder, — No. 435. 

Pound the fish in a mortar, rub them through a slavey and 
make them into a paste with dried flour, roll it into tbin cake?, 
and dry them in a Dutch oven before a slow fire ; pounded to 
a fine powder, and put into a well-stopped bottle, it will keep 
for years ; it is a very savoury relish sprinkled on bread and 
butter for a sandwich, &c. See Oyster powder No. 980. 

Obs, — To this may be added a small portion of Cayenne 
Pepper, grated Lemon Peel, and Citric Acid. 

fValnut Catsup,— ^0. 438. 

Take six half sieves of green walnut shells, put them loto A 
tub, mix them up well with common salt, from two to three 
pounds, let them stand for six days, Trequendy beating and 
mashing them ; by this time the shells become soft and pulpy, 
then by banking it up on one side of the tub, and at the same 
time by raising the tub on that side, the liquor will drain clear 
off to the other; then take that liquor out ; the mashing and 
banking up may be repeated as often as liquor is found. The 
quantity will be about six quarts. When done, let it be sim- 
mered in an iron boiler as long as any scum arises ; then bruise 
a quarter ofa pound of ginger, a. quarter of a pound of allspice, 
two ounces of long pepper, two ounces of cloves, with the above 
ingredients, let it slowly boil for huif an hour : when bottled Ut 
an equal quantity of the spice gb into each bottle ; when cork- 
ed, let the bottles be filled quite up ; cork them tight, seal them 
over, and put into a cool and dry place for one year before it is 
used. 

N. B. For the above we are indebted to a respectable Oil- 
man, who has many years proved ihe Receipt. 

MUSHROOM CATSUP.— No. 439. 

If you love Good Catsup, gentle Reader, make It yourselff , 
after the following directions, and you will have a Delicious 
Relish for Made dishes. Ragouts, Soups, Sauces or Hashes." 

Mushroom gravy, approaches the name and flavour of Meat 
gravy, more than any vegetable j^uice; and is the superlative 

t ** The Mushroom! employed for preparing ready ipade Catiujp, are generally 
thote «hieh are in a patreftctfTe sute. In a few days after Uiom Fungi have been 
gathered, Ui^ become the habitation of myriadi of insecu. 

4cfWn on Culinary P^9ont% 
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gubstitote for it, in Meagre Soups, and Exteittporfe Gravies, the 
Chemistry of the Kitchen has yet contrived to agreeably wak- 
en the Palate, and encorurage the Appetite. 

A couple of Quarts of Double Catsup, made according to 
the following Receipt, will save you sotne score pound* of 
Meat, besides a vast deal of'time and trouble, and will furnish, 
in a few minutes, as good Sauce as can be made for either Fish, 
Flesh, or Fowl. See No. 307. 

I believe the following is the best way of extracting and pre- 
paring the Essence of Mushrooms, so as to procure, and pre- 
serve their flavour for a considerable length of time. 

Look out for Mushrooms from the beginning of September. 

Take care they are the right sort, and fresh gpihered. Full 
grdWD Flaps are to be preferred : put a layer of these at the bot- 
tom of a deep earthen pan, and sprinkle them with Salt, then 
another layer of Mushroon^s, and some more salt on them, and " 
so on alternately, salt and mushrooms ; — let them remain two 
or thret) hours, by which time the salt will have penetrated the 
mushrooms, and rendered them easy to break ;; — then pound 
them in a mortar, or mash them>ell with^ your hands, and let 
them remain for a couple of days, not longer, stirring them up, 
and mashing them well each day ; — then pour them into a ston^ 
jar, and to each quart add an ounce of whole Black Pepper; 
stop the jar very close, and set it in astewpan of boiling water, 
and keep it boiling for two hours at least. — Take out the jar, 
and pour the juice clear from the settlings through a hair sieve 
(without squeezing-f the mushirooms) into a clean stew ; let it 
boil very gently for half an hour ; those who are for Sui>erla- 
TivE Catsup, will continue the boiling till the Mushroom juice 
is reduced to half the quantity, it may then be called- Double 
Cat-iup or DoG-sup. 

There are several advantages attending this concentration ; it 
will keep much better, and only half the quantity be required ; 
-—so you can flavour Sauce, &c. without thinning it ^ — neither 
is this an extravagant way of making it, for merely the aqueous 
part is evaporated, skim it well, and pour it into a clean dry jar, - 
or jug ; cover it close, and let it stand in a cool place till next 

t The Sqaeezingtarethe perquisite of the Cook, to make Sauce for the See Ad 
Table : do not deprive her ol' it, it is the most profitable gavcatl^you can give htr, 
and will enable her to raake up a (rood* Family Dinner, with what would otherwise 
be wasted. After the Mushrooms have been sqi^eezed, dry them in the Dutch oven, 
and make MtuhrMm Pncder. 
25* 
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dajr, tbeo po^t it off as gently as possible, (so as ndi to disturb 
tbesettliogs at the bottom of the jog), through a tammis, or 
thick flanifiel bag, till it is perfectly clear ; add a tablespoon ful of 
good Brandy to each pint of Catsup, and let it stand as before ; 
— a fresh sediment will be deposited, from which, the Cateup is 
to be quietly poured off, and bottlisd in pints or half pints, 
(which have been washed with Brandy or spirit) j it is best to 
Iceep it io such quantities as are soon used. 

Take especial care that it is closely corked, and sealed dowi>, 
or dipped in Bottle Cement. 

If kept in a cool, dry place, it may be preserved for a long 
time ; but If it is badly corked^ and kept in a damp place, it 
will soon spoil. 

Examine it from time to time, by placing a strong light be- 
hind the neck of the bottle, and if any pellicle appears about it, 
boil it up again with a few pepper-corns. 

We have ordered no more Spice, &c. than is absolutely ne- 
cessary to feed the Catsup, and keep it from fermenting. Bran- 
dy is an excellent preservative to all preparations of this sort. 
Pickles, &c. &c. 

The compound, commonly called Catsup, is generally an in- 
judicious combination of so many different tastes, that the sa- 
vour of the Mushroom is overpowered by a ferrage of Garlicky 
Shallot, Anchovy, Mustard, Horseradish, Lemon- pee I, Beer, 
Wine,' Spice, &c. 

. 06s. — A tablespoon ful of DoCftLE Catsup will impregnate 
half a pint of Sauce with the' fijU^atourof Mushroom, in much 
greater perfection than either pickJed^^Jt powder of mushrooms. 

Quintessence of MtJsukooMs. — No. 440. 

TliiB delicate Relish, is made by sprinkling a little salt over 
,\either flap or button Mushrooms; — three' hours after^pash 
them, — next day, strain off the liquor that will flow froiftinem, 
put il into a s'evvpan, and boil it till it is reduced to half. 

It will not keep long, but is preferable to any of the Catsup*, 
which, in order to preserve them, must have Spice, Sec, which 
pverpowers the flavour of the Mushrooms. 

An Artificial Mushroom Bed will supply this all the year-- 
rQund, 

To make Sauce with this, see No. -307. 
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Oifster Catsup. — No. 441. 
Take fine fresh Milton oysters ; wash them in their own li- 
qtH>r,skicn it, pound^hera in a mar)>le mortar; to a pint of Oys- 
ters add a pint of Sheriy, boil them up, and add an ounce of 
-salt, two drachms of pounded mace, and one of Cayenne,— ^let 
it just boit up again, skiiik it, and riib through a sieve, and when 
cold, bottle it, and cork it well, and seal it down. 
06s.— See also No. «80, and Obs. td No. 278. 
N. B. It is the best way to pound the Sail and Spices, &c. 
with the Oysters. 

06».— This composition' very agreeably heightens the flavour 
of white sauces, and white made dishes ; and if you add a glass 
of brandy to it, it will keep good for a considerable timejonger 
than Oysters are out of season in England. 

CocJde and Muscle Catsup — ^No. 442, 
May be made by treating them in the same way as the Oys- 
ters in the preceding Receipt. 

Pudding Cateup.— No. 446. 
, Half a pint of Brandy, Essence of Punch No. 479, or Cura-- 

goa No. 474, or Noyeau, a pint of Sherry^ 
An ounce of thin pared Lemon peel, 
Half an ounce of Mace. 

Steep them for fourteen days, then strain it, and add a quar- 
ter pint of Capitlaire, or No. 475. This will keep for years, 
and mixed with melted butter, is a delicious reliuh to Puddings,, 
and Sweet dishes. See Pudding Sauce No. 269, and the Jus- 
tice's Orange Syrup No.'^B92.. '•- 

Potatoe^' StorcA.— 448. 
Peel, and wash a pound of full grown Potatoes, grate them 
on « bread grater into a deep dish, containing a quart of clear 
watei'; stir it well up, and then pour it through a. hair sieve, 
and leave it ten minutes to settle, till the water is quite clear, 
then pour off the water, and put a quart of fresh water to if, 
stir itup,let it settle, and repeat this till the.water Is quite clear ; 
you will at last find a fine white powder at the bottom of the 
vessel. (The criterion of this process being completed, is the 

t" Potatoes, inwhaterer condition, whetlier ipoiled by Frost, OerrainatioD. &e . 
provided (hey are raw, constantly afford Starch, dtiftfrinff only in quality, the round 
grey ones the most, a pouind producing about two ounee»." 

Parni«Dtier0n NutrUtve Vegetables* 
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paritj of tha water that oomes from it aftar stTrriog it up.) Lay 
tbis oa a sheet of paper ia a hair sieve to dry* eit&r io the 80d» 
or before the fire, aod it is ready for oee^aod ia a well stopped 
bottle will keep good for many mootfas. 

' If this be well made, half ao oanee (i. e. a tablespooofttl) of 
il miied with two^tablespoonsfal of cold water, and stirred iotO' 
a Soup or Sauce, just before you take it up, will tfaicfceB a pint ' 
of it to the coosisteoce of Cream. 

OAt.— TkiB preparmtian-miich reteulftBt the ^* ihdiait Mtrow Ihoi,'' 
and is a good substitute for it ; it gires a fulness on the palate to 
Graries and Sauces at hardly any expense,^ and by seltaie is used to 
thicken Melted butter instead of Flour. 

As it is perfiectly tasteless, it will not alter the flaTour of the most 
delicate Broth, &c. 

Of the Flour of Potatobs. 

*' A patent has been recently obtained- at Paris, a gold medal be- 
stowed, and other honorary distinction granted, for the discoyery and 
practice oa a large tealc of preparing from potatoes a fine flour ; a 
sago, a floor e^ual to ground rice, and a semolina or paste, of which 
lib. is equal to 1^ lb. rice, 1^ lb. vermicelli, or, it is asserted, 8 lbs. of 
raw potatoes. 

** These preparations are found yaloable to mix with wheaten flour 
for bread, to mali;e biscuita, pastry, pye-crusts, and fbr all soupSj gru- 
elsy-and panada. 

" Large engap;ements have been- made for these preparations with 
the French manne, and miliftury and other hospitals, with the appro- 
bation of the faculty* 

<< An excellent bread, it is said, can be made of this flour, at half the 
cost of wheaten bread. 

" Heat having been applied in thes^ preparations, the articles wili 
keep unchanged for years, arid on board sftip,^ to China and back; 
rats, mice, worms, and insects do not infect 6t destroy this floor. 

''Simply mixed with cold water ,'tbey are in ten minutes fit for food, 
When fire and all other resource may be wanted ; and twelve ounces 
are sufficient for a day's sustenance, ia case of necessity. 

" The Physicians and Surgeons in the Hospitals, in case of great 
debility of the stomach, have employed these preparations with ad- 
vantage. ^ 

" The point of this discovery is, the cheapness^of preparation, and 
the conversion of a surplus growth of potatoes into a keeping stock, in 
ap elegant,' portable and salubrious form." 

Salad Mixture : — or Pitpmnie Sauce for Cold Meat, Fishy Sfc, 
No. 453. See^ulso 372. 
Pound togethet the yolks of two hard Eggs Na 547, 
An ounce ot dcraped Horseradish, 
Half an ounce of Salt, 
A'tablespoonful of made Mustard No. 370, 
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^our dracbms of miaced Esbailots, see No. 403, 
'0ae ditto of Celery Seed, see No. 409, 
Same of Cress Seed, 
And half ditto of Cayenne, see No. 404 
- Adding gradually one wineglass of Balad Oil, three of Bur- 
net, see No. 399, Tarragon Vinegar No. 396, or Cress or 
Horseradish Vinegar No. 399* ; when thoroughly incorporat- 
ed, set it over a gentle fire, and stir it with a spoon till it has 
simmered to the consistence of cream, pass it through a tanimis 
or fine sieve. 

Curry Powder, — No. 455. 
Dry and reduce the following Spices, &c, to a fine Powddr,. 
in the same way as in the foregoing receipt. 
Coriander Seed, three ounces. 
Turmeric, three ounces. 
Black Pepper, one Ounce. 
Qinger, one ounce.. 
Lesser Cardamoms, half an ounce. 
Cayenne Pepper, 

Cinnamon, ' 

^ Cummin Seed, a quarter ounce of each. 

Thoroughly pound and mix together, and keep^ them in a 
well-stopped bottle. 

06s. — This receipt was an attempt to imitate some of the 
Best India Curry Powder^ selected for me^ by a friend at the 
India House: — the flavour approximates to the Indian Pow- 
der so exactly, the most profound Palaticians hajre pronounced 
it a perfect copy of the original Curry Stuff, See No« 348, 
for Curry Suuce^ 

N. B. Chickens, Rabbits, Sweetbreads, Breasts of Veal, 
Veal Cutlets, Mutton, Lamb, or Pork Chops, Lobster, Turbot, 
Soles, Eels, Oysters, &c. are dressed Curry fashion^ see No; 
497, or Stew them in No, 3^9 or 348, and flavouring it with 
No. 455. 

N. B. The common fault of Curry Powder is the too great 
proportion of Cayenne^ (to the milder Aroroatics from whidl 
its agreeable flavour is derived), preventing a sufficient quantity 
of the Curry Powder being used. 

Savoury Rago&t Powder, — No, 457. 
Salt, an ounqe^ 
]S(u8tard| half an puDce| 
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Allspice, qoart^ ofao oonce,!}: 

Black Pepper grouod, and Leinon<-peeI grated, or of No. 
407, pouoded aod sifted fine, half an ounce eai}b^ 

Ginger, and 

Kutmeg grated, a quarter of ad buhCe each: 

Cayennicf Pepper, two drachms. 

Pbtiod them patiently, and pass thetn through a iri& hair 
sidve ; bottle them for use. The above articles will pound ea- 
sier, and finer, if they are dried first in a Dutch ovenf before a 
Tery gentle fire, at a good distance from it ;• — if you give tkertt 
much healj the fine Jlavowr cfihem will he presently evaporated^ 
and they will soon get a strong rank empyreomatic taste« 

N. B. Infused in a quart of Yioej^r or Wioe^ they make 
a savoury relish for Soups, Sauces, &e. 

06s. — The Spices in a Ragout are indispiBlaUe'k) give it a 
flarour, but not a predomtn&fit one ;•— their presence should h4 
rather supposed than perceived ; — they are the iftvisiWe spirit 
of good Cookery : indeed, a Cook witbonl Sptc^,. would ho 
as much at a loss, as a Confectioner without Sugar :-^a happy 
mixture of them, and proportion to each other, and the other 
ingredients, is the chef-d'auvre of a fiitt-rate CooK 

The an of combining Spices, &c. which may be termed the 
Harmony of Flavours, no one hitherto has attempted to teach : 
aad tfcs nde tf Thumby h the only Guidb that experienced 
Cook/have b^etofore given for the assistance of the Novice, 
in the (till now, in these pag^.expiained, and rendered, we 
hope, perfectly intelligible to the humblest capacity,) Occult 
Art of Cookery. — This is the first time Receipts in Cookery 
have been given accurately by weight or measure. 

See ObB. on *< the Educati^oD of a CooVs ^ongut^^^ pages 
54 and bb. 

* PEA POWDER.— No. 458. 
Pound together in a marble mortar half an ounce each of 
, dried Mint and Sage, — a drachm of Celery Seed, — and a 
(|uarter drachm of Cayenne Pepper ; rub them through a fine 

X Ityoa like the flatoar, and do not dUlike the ezp«nie» initetd of Allniee nnt in 
Msee and eiovct. The abore it rttj limilar to the Pnf4er-/ort aied in Kinf Itieh*' 
•rd the Seeond^ Kitchen, A. D. 1390. 

t The bfwk part of theie OVen* is m nrach Ihotter than that which fis next tiie 
file, that to irr thinet eqnall v, their titaation nrast be freqoentij changed, or thoie 
at theback aTthe oren will be done too much, before thotein the fiwit are done 

^ "^ ■ y 
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Mve. This gives a .f«ry «avoiir]r retishto Pea.Sotipy and to 
Watefgnwl, which, by itsbelpyif tbe^alerof it has not the 
iBOit lively imagiDatioii, he mayfimoy be isaippieg good Pease 
'Soup. 

06s.-— A dnehm of Al^piof, or Black Pepper, oiay be 
pounded with the above, as ao addition, or instead of the Cay** 
eone." 

Hifneradkh Powder* — No. 458*. 
The time to make this, is dnring Noreoiber and December ; 
slice it the tbidmess of a shilliog, and lay it to d^ very gradu* 
aHy in a Dalehoven, (a strong heatsooo evaporates itsfla* 
vour), when dry enough, pound it and bottle it, 
^ 06».— See Hirstraduk Vinegar No. 800*. 

Soup-herb P<mder^ or Veggie Relish. — ^No. 469. ' 

Dried Parsley, 

Winter Savory, 

Sweet Marjoram, 

Lemoo-tbynie, of each two ounces^ 

Lemon-pee), cut very thin and'dried, and 

Sweet Basil, an ounce of each. ' 

*M* Some add to the above, hay-leaves and Celery Seec^ a 
drachm of each. 

Dry them in a warm, but not too hot Dutch oven : when 
quite dried, pound them in a mortar, and pass them through a 
double hair sieve : put in a bottle closely stopped, they will re- 
tain their fragrance and flavour for several months. 

N. B. These Herbs are in full perfection in July and Au- 
Eust, see No. 461*. An infusion of the above in Vinegar or 
Wine, makes a good relishing Sauce, but the Fhivour is best 
when made with fresh gather^ herbs, as directed in No. 397. 

06s. — ^Tbis composition of the fine aromatic herbs, is an in- 
valuable acquisition to the Cook, at those seasons or situations 
when fresh herbs cannot be bad ; and we prefer it to the Ra« 
gout powder No. 457, it impregnates sauce, soup, &c, with as 
much relish, and renders it agreeable to the palate, and refresh- 
es the gustatory nerves, without so much risk of offending the 
Stomach. 

Soup'herb and Savoury Powder, or Qumtessence of Ragout. 
No. 460, 
Take three parts of Soup-herb powder No. 459, to one 
part of Savoury powder No. 457. 
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Ob9, — This agreeable combtoatioD of the aronatic Spicea 
and Herbs shoold be kept ready prepared ; it will save-a ^reat 
deal of time in cooking Ragouts, Stuffings, Forceineat-bal]s, 
Soups, Sauces, &c. ; kept dry and tightly corked down, its fra- 
grance and strength may be presenred undiminished for some 
time. 

N. B. Three ounces of the above will impregnate a quart of 
Vinegar or Wine with a very agreaable relish. 

To Dry Sweet and Savoury Herps. — No. 461. 

For the following accurate and vabiable InformatiUmy the 
reader is indebted to Mr. Bctlbr, Herbalist and Seedsman , 
Coveot Garden Market. 

** It is very important to those who are not in the constant 
habit of attending the markets, to know when the various sea- 
sons commence for purchasing sweet herbs, &c. 

•* j4ll Vegetables are m the highest state of perfection^ and 
fullest of Juice and Flavour, just before they begin to flower ; 
— the first and last crop have neither the fine flavour, nor the 
perfume of those which are gathered in the height of (be'sea- 
aoif ; that is, when the greater part of the crop of each species 
is ripe. 

** Take care they are gathered on a dry day, by which means 
they w"iU have a better colour when dried. Cleanse your herbs 
well from dirt^^ and dust^ cut off the roots, separate the bunches 
into smaller ones, and dry them by the heat of a slove, or io a 
Dutch oven before a commoo fire, in such quantities at a time, 
that the process may be speedily fiuiabed, i. e. ** KiWem quick/^ 
says a great Botanist ; — by this means, their flavour will be 
best preserved, — there can be no doubt of the propriety of 
drying herbs, &c. hastily, by the aid of artificial heat, rather 
than b)^)e l^eat of the sun. Ip the application of artifitiat 
heat, the only caution requisite is to avoid burning'; and of 
this, a sufficient teat is afforded by the preservation of the col- 
our. — The common custom isj when they are perfectly dried, 
to put them in Bags, and lay them in a dry place. But the 
best way to preserve the flavour of aromatic plants, is to pick 
off the leaves as sooaas they are dried, aad to pound them and 



t This h Hidly neglected by those who dry herbs for tale. If you buy them reedy 

iried, befoiv you pound tliem, cleanse ihem fr — -*'— — -* -*"- • *- — ■ — *•— 

.eaves from the stalks, and rub them between 
shake then uell, and the dust will go through. 



dried, htTovf you pound them, cleanse them from dirt and dust, by stri|}pLng the 
leaves from th« stalks, and rub them between your hands over aoaar siere, and 
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put tbem through a hair neve, and keep them in well-stopped 
Botdesyi see No. 459. 

fiASiL U in the best state for drying from.the middle of Augast, and 
three weeks, after, see No. 397. 

Knotted Marjo'bam, from the beginning of July, and during- tba 



Winter Sayort, the latter end of Joly, and throughout August, 
see Obs. to No. 397. 

Summer Savorf, the latter end of July, and throughout August. 

Thyme, 
• Lemon-Thyme, 

ORANGS-TaYM£,t during June and July.' . * 

Mint, latter end of June, and during July, see No. 398. 

Sage, August and September. 

Tarragon, June, July, August, see No. 396. 

Cheryil, May, June, July, see No. 264. 

Burnet, June, July, August, see No. 399. 

Parsley^ May^ June, July, see N. B. to No. 261. 

Fennel, May, June, July. 

Elder Flowers and Orange Flowers, May,'June, July. 

N. B. H^bs nicely dried are a very acceptable substitute, — ^when 
fiesh ones cannot be got, — ^but however carefully dried, — the flavour 
and fragrance of the fresh herbs are incomparably finer. 

PICKLES.§—No. 462. 
Commencing the lis^ with Walnuts, I must take this op- 
portunity of impressing the necessity of being strictly particu- 



t The commoB eiutom is, t» put them into ittprr bun, vnA lay them on ft shelf in 
the Kitchen, exposed to ill thefhmes, steam, and smoke, &c. : thus they soon lose 
their ^vour. 

% A delieiovs herbi that deserves to be better known* 

§ We are sorry we have so few receipts to give for PieJt/tng,— all 
our leisure has hitherto been fully occupied with Culinary Experi- 
ments ', we hope soon to have opportunity for proceeding to ascertain 
the t>est processes for making in Uie easiest and most economical man- 
ner, those Domestic comforts, '< Home Brewed Beer, Home Baked 
Bread, .Pastry, Pickles, Preserves, and English Wines," — 
whiclr will form an appendix to this Wmrk, and ttUl be sold separately. 

We are not fond of Pickles,^ — these Sponges of Vinegar are -often 
very Indigestible,— especially in the crisp state in which they are 
most admired ; and recommend those who have any regard for their 
Stomach, yet still wish to indulge their Mouthy-— instead of e&ting 
Pickles, which are really merely vehicles for taking a certain portion 
of vinegar and spice, &c. to use the Flavoured Vinegars, such as Bur- 
net No. 3d9, -Horseradish No. 399*, Tarragon No. 396, Mint No 397, 
Cress Nos. 39?«, 401, 403,409*, 453, 457, &e. : by combinations of 
these a relish may easily be composed exactly in harmony with tlie 
palate of the cater. — The Pickle made to preserve. Cttcumber$, kfi^ 



f 
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lar in watcbiog tbe due season ; for of all the variety of arti« 
cles in this department, to furnish tbe well regulated stoc^rootB, 
nothing is so precarious, — ^for frequently after the first week 
that walnuts come in season, they become bard and shelled, 
particularly if the season is a very ho* one, therefore let the 
prudent housekeeper consider it indispensably necessary they 
should be purchased as soon as they first appear at market ; 
should they cost a trifle more, that is nothing compared to tbe 
disappointment of finding sik months hence, when you go to 
.<your pickle jar expecting a fine relish for your Chops, &c. to 
find the nuts incased in a shell, which defi^ both teeth and 
steel : I therefore recommend you to look for Walnuts fr<ym 
the twelfth of July ; that being, 1 may say, the earliest possi- 
ble time. 

I'^ASTERTiVNS are to be had by the middle of Jtily. 

Garlick, frqtn Midsummer to Michadmas. 

ESBALLOTS, ditto. 

Onions, the various kinds for pickling, are to be had by the middle 

of Juiy, and for a month after. 
Gherkins are to be had by the middle of July, and for a mouth 

after. 
Cucumbers are to be had by tbe middle of July, and for a month 

after. 
MsLofiss for Mangoes are to be had by the middle of July, and for 

R month after. 
Capsicums, green, red, and yellow, the end of July, and following 

month. 
Chillies, the end of July, and following month. See Nos. 404 and 

405», and No. 405**. 
Love Apples, or Tomatas, enJl of JViIy, and throughout August. 

See No. 443. 
Cauliflower, for pickling, July and August. 
ARTicHOKxa, for pickling, July and August. 
JERtrsALXM Artichokes, fo^ pickling, July and August, and for 

three months after. , 

Radish Poi>s,'foT jiickliog, July. 
Fkeuch Beaks, for pickling, July« 
- '• Mushrooms, (6t pickling and cauup, September. See No. 439. 
Red Cabbage, Augusts 
White Cabbaoe, Sel>tember and October. 
Samphire^ August. 
HoRsx^BUkDisH, November and December. 

i^ generally so strongly impregnate4 with Garlick, Mustard, and 
Spice, kc that thf original flavour of the Vegetable is quite overpow- 
ered ; and if the Skater shutfi his £y«8,->-hi8 Lingual nerves will be 
puzzled to inform hiin whether he is munching an Onion or a Cucum- 
ber, fcc. 

t 
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The twa following Receipts were givea us by a very good 
Cook ; — weliave npt proved them : — , 

Walnuts. 

Make a brine of salt and water strong enough to bear an 
£gg, put the Walnuts into it to soak a week* when the water 
turas black, put them on a sieve, to drain for three or four 
hours, ao^Mhen on a cloth ; when they are quite dry, put them 
into an unglazed stone jar. 

To make the Pickle, get the best white Wine Vinegar,*— to 
every quart put an ounce of Black Pepper, the same of Mus- 
tard Seed, half an ounce of Gingtir, and twelve Shallots. Boil 
it gently a quarter of an hour, then pour it over the Walnuts ; 
when they are cold, keep them from the aic by 'covering them 
wiih a Cork which fits close,, and that witii a wetted Bladder 
and a Leather. 

Gherkins. 

Put your Gherkins into unglazed stone jars, and cover them 
with a brine of salt and water, strong enough to bear an egg, 
cover them down for two days, then put the water away from 
the Gherkins, and put some boiling Vinegar over them, and do 
ao every day till they turn Green, then make a pickle of fresh 
vinegar and spices, &c. the same as for Walnuts, and when 
cold, cover them close with a cork, bladder, and paper. 

N. B. Quart glass Tic-.Overs^ which can be corked tight, 
are the best vessels to keep Pickles in, 

THE MAGAZINE OF TASTE.— No. 463. 
- This is a very convenient auxiliary to the Cook. It may 
be arranged as a pyramidical Epergne for a Dormant in the 
centre of the table, or Travelling Store Chest. 

The following Sketch will enable any one to fit up an assort- 
ment of flavouring materials according to their own fancy and 
palate, and, we presume, will furnish sufficient variety for the 
amusement of the gustatory nerves of a thorough-bred Grand 
Gourmand of the first magnitude, (if Cayenne and Gariick 
have not completely consumed the sensibility of his Palate,) and 
consists of a Sapcb 3ox^ containing four eight-ounce bottles*, 
sixteen four^ounce, and eight twd ounce bottles: — 

* If the bottin nee square, and marked to quarter oi|Q<^,«f Lyne*i rradoated 
IQet.<iiir«S fire, it will sav« trouble in eompouodin^ 
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1 Picklet. 

2 Brandy. 

3 Curacoa (No. 474.) 

4 Syrup CSo. 476.) 

6 Salad Sauce (Nos. 87^2, and 
453.) 

6 Padding: Catsup (No. 446.) 

7 Sauce Superlative, or double 

relish (No. 429.) 

8 Walnut Pickle. 

9 Mushroom CaUap (No. 439 ) 

10 Vinegar. 

11 Oil. 

12 Mustard, see (Nos. 370, and 

427) 

13 SaH,8ee(No.371.) 



14 Carry Powder (No. 456.) 
16 Soy (No. 436.) 

16 Lemon Juice. 

17 Essence of Anchoyy (No. 433.) 

18 Pepper. 

19 Cayenne (No. 405, or405««). 

20 Soup-berb Powder (No. 459.) 

21 Ragout Powder (No. 457.) 

22 Pea Powder (No. 468) 

23 Zest (No. 266.) 

24 Essence of Celery (No. .409.) 
26 Sweet Herbs (No. 419.) 

26 Lemon Peel (No. 406.) 

27 Eshallot Wine (No. 402.) 

28 Powdered Mint. 



Haifa dozen one onnce bottles. 
W^eights and scales. 
A graduated glass measure, divid- 
ed into tea and table spoons. 
Corkscrew. 



In a drawer underf 



Nutmeg grater. 
Table and tea-spoon. 
Knife and fork. 
A steel, and a 
Small mortar. 



1 


6 


13 


21 


6 


14 


22 


2 


7 


16 


23 


8 


16 


24 


3 

_ 


9 


17 


26 


10 


18 


26 


4 


11 


19 


27 


12 


20 


28 



N; B. The portable Magazine of Taste alluded to in page 
47, maybe furnished with — a four-ounce bottle for Cogniac 
No. 471, — a ditto for Curacoa No. 474, — an ounce bottle for 
Essence of Anchovy No." 433 — and one of like size for Cay^ 
enne Pepper No. 404, or 403. 

Toast and Water^—l^o. 463*. 
Cut a Crust of Qread off a stale loaf, about twice the thick- 
ness toa'^t is usually cut ; foast it carefully until it is completely 
brown«d all over, but not at all blackened or burnt : put this io 
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^ jug, and pour opwi it as much boiling water as yon wish to 
make into drink, cover the jug, and let k stand till it is quite 
cold : the fresher it is the better. 

C^s. — A roll of thin fresh cat Lemon or dried Orange Peel, 
or some Currant Jelly No, 475*^ Apples sliced or roasted, &c , 
infused with the Bread, are grateful additions. 

N. B. This is a refreshing Summer Drink ; and when the 
proportion of the fluids is destroyed by profuse perspiration — 
may be draok pleotiffally« Let a largejug.be made early in 
the diiy, it will then become warmed by the beat of the air, and 
-may be drunk without danger — which water^ Cohl as it comes 
from the -well, cannot in Hot weather. 

Or, 
To make it more expeditiously, _put the bread into a mug 
and just cover h with boiling water ; let it stand till cold, then 
£11 it up with cold spring water, and pour it through a fine sieve. 
06s. — The above is a pleasant and excellent beverage, very 
grateful to the Stomach, and deserves a constant place by the 
Bedside. . 

Cool Tankardj ifr Beer Cup, — No. 484. . 
A quart of mild Ale, a glass of white Wine, one of Brandy^ 
«neofCapiUaire,thejuieeof aLemon, a roll of the Peel pared 
4hin, Nutmeg grated on the top, (a sprig of Borragei or Balm,) 
^and a bit of toasted Bread. 

^ Cider €u;y.— No. 465 
. Is the same, — only substituting Cider for Beer. 

F/z>.— No. 466. 
Keep grated Ginger and Nutmeg with a little fine dried 
Ipemou Peel rubbed together in a mortar. 

.To make a quart of Flip : — Put the Ale on the fire to warm, 
— and beat up three or four Eggs with four ounces of moist 
Sugar, a teaspoooful of grated Nutmeg or Ginger, and a quar- 
tern of good old Rum, or Brandy. When the Ale is near to 
toil, put itinto one pitcher, and the Bum and Eggs, &c into 

t «• Barrage \9 one oT, the four 'l?orrfto/ flowers T it comforts (beTieart, (fheera me- 
lancholy, and revive, the faintmjj spirits, iay« Salmoainhis Houaehitld Companion: 
And Evylyn in Yxn Acetaria, says-^ The ssrigs, in wfw.are^ known Virtue 5^ 
revive tfii Hyppeondnae, and cheer the harf 8tii4ent."-Combmed wUli the i^re* 

i;dS.hiii«5J;^ife^jris^sl2i^'^*'^^^^ 

^6* 
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ano<her ; turn it from one pitcher to another till it is as smootb 

as Cream« 

N. B This quantity I styled One Yard of Flannel 

Ohs, — The above is given in the words of ihe Publican who 

gave us the Receipt. 

T«oaWidJ/«.— No. 467. 

A pint of Table Beer, (or Ale, if you intend it for a supple- 
ment to your «« Night-Cap,") a tablespoonful of Brandy, an 4 
a tea^poonful of brown Sugar, or clarified Syrup No. 475 ; — 
a little grated Nutmeg or Ginger may be added, and a rolf of 
very thin cut Lemon Peel. 

Obs. — Before our readers make any r/marks on thU Composition, ' 
vre l»e£: of them to taste it *, if the materials are good, and their 
jmlatc vibrates in unison with onr own, they wUl find it one of the 
])1«fasanteRt beverages they ever put to their lips, and, as Lord BtUhven 
9ays, <* this is a right Gossip's Cup, that far exceeds all the Ale that 
ever Motbck Bunch made in her life-time.". 

SiE Fleetwood Siiephebd's Sack Posset. No. 467*. 
From fam'd Barbadoes on the western main 
Fetch Sugar ounces four — fetch Sack from Spain 
A pint, — and from the Eastern Indian Coast 
Kutmeg, rhe glory of our northern toast ; 
0>r flaroiag Coals let them together heat, 
Till the alUconqoering Sack dissolve the sweet ; 
0*er such another fire, put £ggs just ten, 
?few bom, from tread of Cock and Rump of Hen ', 
Stir them with steady hand and conscience pricking 
To see the untimely end of ten fine Chicken ; 
From shining shelf take down the brazen skillet, — 
A quart of milk from gentle Cow wiU fill it. 
' When boiled and cold, putmiU( and Sack to Eggs, 
Unite them firmly like the triple league, 
And on the fire let them together dwell <\ 

Till Miss sing twice — ^yoo must not kiss and tellg-' 
Each lad and lass take up a silver spoon, ' . ^ ^ 

And fall on fiercelv like a starved Dragoon^ . 

To bottle Beer.^^0. 46& ' * 

When the briskness and liveliness of Malt li^ors in the 
rask failj and they beconne dead and vapid, which they f/inex* 
ally do soon after they are tilted, — let them be Bottled. 

Pe careful to use clean and dried boUles ; leave them an-' 
stopped for twelve hoors, and then cork them as closely as pos- 
sible svith good and sound n^tp Corks ; put a bit of lump sugar 
as big n<< a nutmeg ir>to each bottle ; the Beer will be ripe, t. e, 
fine and sparklio^; in about foujr or five weeks ; if ike weaQier 
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is cold, to put it up, the day before it is to be dranJc, phtce iCin 
a room where there is a Fire, 

Remember, there is a sediment, &c. at the bottom of (he Bot- 
tles, which you must carefully avoid disturbiog, — so pour it off 
at OQce, leaving a winegtassful at the bottom. 

♦^* Jf Deer becomes Hard or Stale, a few grains of Car" 
bonate of Potash, added to it at the time it is drank, will correct 
itf and make Draught Beer as brisk as Bottled Ale^ 

Rich Raspberry Wine or Brandy. — No- 469. 

Brufse the fiaest ripe Raspberries with the back of a apoon, 
strain them through a flannel bag into a stone jar, allowing a 
Pound of fine powdered Loaf Stigar to each Quart of juice ; 
stir well together, and cover it down : letTt stand for three days 
stirring it up each day ; pour oflTthe clear, and pnt two quarts, 
of Sherry, or one of Cogniac Brandy, to each quart of juice : 
bottle it off : it will be fit for the glas? in a fortnight. 

N. B. Or make it with the Jelly No. 479. 

Liqueurs. — No. 471. 

We have very little to tell from our own experience, and re- 
fer our Reader to " Nouvelle Chime du QonT et db * 
l'Odorat, ou tArt du DistUlateur, du Confiseur, et du Par^ 
fumeur, mis a la portee de tout le Monde, — Paris, 1819 ;*— 
and to Jarrin^s Italian Confectioner, Lond. 18^0. 

It is in vain, to aiiempt to imitate the best Foreign Li« 
QUBURs, udless we can obtain the pure vinous spirit with which 
they are made. 

. Curagoa, — No. 474. 

Put five ounces of thin cut Seville Orange Peel, that has 
been dried and pounded, into a quart of the finest and cleanest 
Rectified Sptrit,^-after it has been infused a fortnight, strain it, 
and 8(13 R quart of Syrup, and filter ; see the foKowing Re- 
iceipt :-— 

To make a Quart of Curaqoa, . 

To a fant of the cleanest and strongest BectiJied^Spirit, add 
iwo draqhms. and ^ half of the Sweet Oil of Orange Peel, 
shake it up« — dissolve a pound of good Lump Sugar in a pint 
of cold water, make this inio a Clarified Syrup No. .475, which 
add to the Spirit, shake U up, and let it stand till the following 
day — then line a funnel wiih a piece of muslin, and that with 
filtering paper, and fiH^ it two or three times till it is quite 
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bright ;-*-*or diasolTe a drachm aodabalf of Carbonate of 
Potash in about a quarter pint of the Liqueur by rubbing it to* 
^ther io a mortar — adding it to the Liqueur, and shaking it 
"well 4)p — then incorporate a like quantity of pounded Alum io 
another quarter pint of the Liqueur^-^and return it to the 
I^iqueur, ihakingii well ap<— and in a little time it will become 
fine. This Liqueur is an admirable cordial— »and a teaspoon* 
ful in a Tumbler of water, is ai very refreshing Summer drink, 
and a great improvement to Punch, 

Clarified Syrup. — No. 475, 

Break into bits two Pounds (avoirdupois) of double refined 
Lump Sugar, and put it into a cleao stewpan (that is, well tin-* 
«ied), with a Pint of cold spring water ; when the Sugar is 
dissolved, set it over a moderate fire : beat about half the 
while of an Egg, put it to the Sugar before it gets warm, and 
-stir it well together. Watch it, and when it boils take off the 
^cum ; keep it boiling till no scum rises and it is perfioctly clear, 
then run it through a clean napkin : put it into a close stopped 
bottle ; it will keep for months, and is €01 EkgarU Article on 
the sideboard far Sweetening, 

Oba, — The proportion of Sugar ordered in the above Syrup, 
is a quarter pound more than that directed in the Pharmacopoeia 
of the London College of Physicians. The quantity of Su-. 
gar must be as mpch as the liquor is capable of keeping die- 
solved when cold, or it wiH ferment, and quickly spoil ; if kept 
in a temperate degree of heat, the above proportion of Sugar 
may beoonsidered the basis of ail Syrups. 

CapiRaire, — No. 47ft. 
To a' pint of Clarified Syrup add a wineglass of Curacoa 
No. 474, — or dissolve a drachm of Oil of ^eroli in two oun- . 
«ces of Rectified Spirit, and add a ifew drops of it to Clarified 
%rup. 

hEMovkDB in a Mirmte. — No, 477. 
Pound a quarter of an ounce ^avoirdupois) of Citric, i, c 
•crystaUized Lemon Acid,* with a few drdps of quintessence of 
Lemon Peel No. 408, and mix it by degrees with a ^int of 
Clarified Syrup No. 475, or Capillaire. 

* Tartarte U only liadf Jthe ^rkc rf n^te Add— bat Is ^wr mlferior in flavour, fees 
and tl^oie who ^repftce UiU Sjrqp fwDune CantttrnptiQii, «iUA|%iurt (lue «h^ 
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For Superlative Syrup of Lemoiis, see No. 37 1. 

068. — The proportion of Acid to the Syrup, was that se- 
lected (from several specimens) by the Committee of Taste. 
We advise those who are disposed to verify oor Receipt to mix 
only ttiree-quarters of a pint of Syrup first, and add the other 
quarter if they find it too Acid. 

If you have Done of No. 408, flavour your Syrup with tbia 
cot Lemon Peel, or use Syrup of Lemon Peel No. 393. 

A tablespoonful of this in a pint of water will immediately 
produce a very agreeable Sherbet ; the addition of Hum aod 
Brandy will convert tlii» into 

Punch directly. — No. 478. 

Skruhj or Essence of Punch, — No. 479. 

Brandy or Rum, flavoured with No. 477, will give you very 
good Extempore ** Essehcb of Pvnch.** 

Obs. — The addition of a quart of Sherry or Madeira makes 
" Punch Rotal ;'* if, instead of wine, the above quaqiity of 
water be added, it will make " Punch for Chambermaids,^ 
acco rdiog to Salmon's Cooi(r«ry. 

Currant^ Raspbeiiry, Sfc, Jelly, — No. 479*. 

When the fruit is full ripe, gather it on a dry day ; — as soon 
as it is nicely picked, put it into a Jar, and cover it down very 
close. 

Set the Jar ia a Saucepan about three parts filled with cold 
water ; put it on a goutle fire, and let it simmer for about half 
an hour. Take the pan from the fire, and pour the contents of 
the Jar into a Jelly-Bag ; pass the juice through a -second 
time ; — (do not squeeze the bag.) 

. To each Pint of juice add a Pound and a half of good 
Lump Sugar pounded ; when it is dissolved, put U into a pre- 
serving pan, set it on the fire, acid boil gently, stirring and skim- 
ming it the whole time, (about twenty minutes,) i. e, till no 
more scum rises, — it will be then perfectly clear and fine; pour 
it while warm into pots, — and when cold, cover them with pa- 
per wetted in Brandy. 

Half a pint of this Jelly, dissolved in a pint of Brandy or 
Vinegar, will give you excellent Currant or Raspberry Vine- 
. gar. To make Sweet Sauce, No, 346. 

Obs, — Jellies from, other fruits may be made in the same 
way, — and cannot be preserved in perfectioo without plenty of 
good Sugar. 
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The best way it tha cheapest^-^JelHes made with too small 
a pfeoportioo of Sugar—require boiling so long — there is much 
mote waste of juice and flavour by evsporation than the due 
quantity of Sugar costs ; and they neither look nor taste half 
sp delicate, as when made with a projper proportion of Sugar 
and moderate boiling. 

Mock ArracL'^'So. 480. 

DiseolTe two scruples of flowers of Benjamin in a quart of, 
good Rom, and it will immediately impart to it the ioyitiDg 
fragraoceof " Vaoxhall Nectar.'* 

Calves'-feet Jelly.— "So. 481. 

Take four Calves'. Feet, slit them in two, remove the Fat 
between the claws, wash well in lukewarm water, then put them 
in a large stewpaz), and cover them with water ; wbao the 
liquor boils, skim it well, and let it boil geatly for six or seveit 
hours, that it may.be reduced to about two quarts, then strain 
it through a sieve, and skim all the oily substance which . is ofr 
the. surface of the liquor. 

If you are not io a hurry, it is better to boil the Calves? feet 
the day before you make the Jelly, as when- the liqupr is cold» 
the oity part being at the top, and the other being firm» with 
pieces of kitchen paper applied to it, you may remove every pftr- 
ticle of the oily substance, without wasting any of the Liquor. 

Put the Liquor in a stewpan to melt, with a pound of Lump 
Sugar, the peel of two, and the juice of six Lemons, six whitea 
of Eggs and shells beat together, and a bottle of Sherry or Ma- 
deira ; wisk the whole together until it is on the boil, then put 
it by the side of the stove, and let it sinnmer a quarter of an 
hour ; strain it through a Jelly-bag ; what is strained first 
must be poured into the bag again, until it is as bright and as 
dear as rock water ; then put the Jelly in moulds, to be cold 
and firm ; if the weather is too warm, it requires some ice. 

068. — When it is required to be very stiff, half an ounce of - 
Isinglass may be added when the Wine is put in. 

It may be fiavoured by the juice of various Fruits, &c. and 
Spices, &c and coloured with Safrron,-^Cochineal,-^f{ed Beet 
Juice, — Spinage Juice, — Claret, &c. — and it is sometiBies 
made with Cherry Brandy, or Noyeau Rouge, — or Curaqoa 
No. 474, or Essence of Punch No. 479, instead of Wine. 

N. B. Ten Shank Bones of Mutton, which may be 
bought for 2\d, will give as much Jrfly as a Calf's foot, which 
^psu a Shilling. See page 236, 5tb paragraph; of this work. 
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COOK S ORACLE. 



MADE DISHES, &c. 



Receipts for Ecojuyndcal Made Dhhks, written for (Ae 
Cook's OkACLE — by an accompUshed English Ladt.-— 
No. 483. . 

These Etperiments have arisen from nry aversion to Cold 
MeaJt^ and roy preference of what are termed French Dishes; 
VPith which (by a certatn wiariagement) I think I can furnish 
my table at far less expense — than is generally incurred in'^^get- 
ting up a Waf/i Dmner. - 

Gravy or Sotjp Meats I never buy,— ind y6t am seldom 
without a good ptovision of what is technically denominated 
'Stx>ck, ' ' ■ 

When, as- it frequently happens, we have Ham 'dressed, if 
"The Joint be above the weight of seven pounds, I have it cut 
' in half; and prepared in the . following manner : — First, edsure 
' ibdV it has 'b^en properly soaked, scraped, and cleaned to a 
nicety, — then put i't into an Earthen Vessel as near its own 
size as possible, With just as much water as will cover it, to* . 
which add four Onions^a clove of Gartick, half a doien ShaU 
lots, a Bay leaf, a bunch of Sweet herbs, half a dozen Cloves, 
a few Peppercorns and Allspice : this should be well clwed» 
and kept simmering about three hours. It is then served with 
Raspings or with Glazing, the rrud having first been taken bff - 
neatly. — The Jicjuor is strained; and kept till Poultry of any 
sOrt, or Meat, 'is boiled, when the liquor in which they have 
been drtJ8S<?d ''^hbOld be added to it, iind- boiled' doWn fast till" 
' reduced to about 'three pints : when cold," it will be a highly 
flavoured, well Coloured Jelly,* and ready for Sauce for bU 
kinds of Hag-ofifs and* Hashes, &c. &c. 

* Tbis may be ttillJonKier pi-eterved— by the ptocett directed in No. 2C2. 
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A Fillet of Veal I divide into Hiree Parts ; tbe Meal, 
before it is skewered, will of itself indicate where the partittoa 
18 natural, and will pull asunder as you would quarter an Or- 
ange ; — Uie Largest Piece should be stuffed with No. 374, er 
375, and rolled up, connpactly skewered, &c. and makes a verfr 
pretty small Fillei — the Square flat Piece will either cut into 
Cutlets No. 90, or 5^1, or slice for a Pie — and the Thidc Piece 
must be well larded and dressed as a Fricandeau — which I do 
in the following mannpr : — Put the larded Veal into a stewpan 
just big enough to contain it, with as much water as will cover 
it ; when it has silnmered tilldelicately white, and so tender as 
to be cut with a Spoon, it must be taken out of tbe water and 
set apart, — and it will be ready to serve up either with Sorrel, 
Tomata, Mushrooms No. 305, or 430, or some of the above- 
mentioned Stock — the Fricandeau being previously coloured 
with Glazing — \( with Mushrooms, they should be first par- 
boiled in Salt and Vinegar and water, which gives tbemfldvour^ 
and keeps them good colour. 

The Sirloin of Beef / likewise divide into Three Parts ^ 
I first have it nicely honed* 

The Under part^ or Fillet^ as the French call it, will dress 
(when cut into slices) excellently, ■ either as plain Steaks No. 
94, Curry No. 497 ; or, it may be larded whole, and getot^ 
stewed in two quarts of water (a B^ay leaf, two Onions, their i- 
skins roasted brown, four Cloves, Allspice^ &c. &c.) till tender* 
when it should be taken out, drained quite dry, and put away — 
It is then ready to be used at any time in the following manner: ' 
— Season and dredge it well, then put it into a stewpao in 
which a piece of Butter has been previously fried to a fine 
froth ; when the Meat is sjufficiently brown, take it out» ajod 
throw into the pan half a dozen middle-sized Onions to do ft 
.fine Gold Colour; that accomplished, (during whic^>the - 
Dredger should be in constant use,) add half a pint of Stock* 
and a teaspoonful of Tarragon Vinegar No. 396, and let tbe 
Onions stew gently till nearly tender ; the Beef should then be 
returned to the stewpan, and the whole sufft^red to simmer till 
the noeat is warm through : care roust be taken that the Onions 
do not break, and they should be served round the Beef with 
as much Sauce as will look^raceful in the dish. Tbe Fillet is 
likewise very good without the fried Onions; — in that case, 
you sbouki chop and mix up together | a Shallot, some Parsley^ 
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A few Capers and the Yolk of a hard Egg, and strew tbem 
lightly over the surface of the Beef. 

lie Fat End of the SirkHD and BoDes should be put to sim- 
mer in the liquor, in which the Fillet was . first stewed, and 
4oDe till the Beef looks loose ; it should then be put away into 
a deep Tesse), and the Soup strained over it, which, cooling 
with the Fat upon the top (thereby excluding the air), will 
keep as long as may be required ;-^wben the Soup is to be 
used, the fat must be cleared from ity-^a Carrot, Parsnip, a head 
of Celery, a Leek, and three Turnips, cleaned and sccdded^ 
should be added to it, and the whole suffered to simmer gently 
till the vegetables are quite done, when they must be strained 
Trom the liquor, and the Soup served up with large square _ 
thick pieces of toasted bread. 
' Those who like a Fkdn BouiUij warm the Beef in the Soap, 
and serve it'up with the Turnips and Carrots which had been 
strained before from the' Soup. A White Cabbage quartered^ 
is DO bad addition to the Qamish of the Bouilli, or to the fla* 
Tour of the Soup, If it is a Dressed BouiUi, sliced Carrots 
and Button Onions should be stewed in thickened Stock, and 
poured over the Meat. 

A Ntekof Mutton, boned, sprinkled with dried Sage, pow- 
Jtbred'fine, or No. 378 seasoned and rolled and roasted, is very 
food. The Bones and Scrag make excellent Gravy stewed 
down, and if done very gently, the Meat is not bad eating. 
The same, herbs should be put to it, as to other Stocks, with 
tho addition of a Carrot : this will make very good Mutton 
Broth. In short, wherever there are Bones or Trimmings to 
be got out of any Meat that is dressed in my Kitchen, they 
are made to cootribule towards Soup or Gravy, or No. %5% 

instead of roaming a Hare (which at best is but dry food,) 
stew It, if Youngs PJain, — if an Old one, Lard it* The 
Shoulders and Legs should be taken off, and the Back cut into 
' three pieces ; these, with a Bay leaf, half a dozen ShaHots, one 
Onion pierced with four Cloves, should be laid with as much 
good vinegar as wil^ cover them, for twenty«four hours in a 
deep dish. In the mean time, the'^ Head, Neck, Ribs, Liver, 
Heart, ^. ^c. should be browned in frothed Butter well sea- 
soned—add half a pound of lean Bacon cut into small pieces, 
a large bunch of Herbs, a Carrot, and a few Allspice-^sim- 
mer these in a quart of water till it be reduced to about half 
the quantity, when it should be strained, and those parts of 
27 ' 
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j^ tiare whiefa bare ^en infiife^ iathe ▼im^, sluDold j(iril)i 
the whole contents of the diab) be added to it, and^teifiBd 1^1 
quite done. Thoee who like Oi^Qae ip«y brown half ^ dozen, 
stew them in a piirt of the Grayf , and dish th^pi rPMQd tbfi 
Hare. 

When it conies fropn the table^ (upposing spaie to be le^ 
tibe Meat should be^takeo from the Bqnesy apd with a few 
Forcemeat balls, the remains of t^ie Grjsvy, and about a i)uar- 
tec of fi pinl. of Red Wine and a proportiooable qaantity of 
water, it wjJI make a very pretty Soup— rto those who have op 
objection to Catsup, No. 439, a spoonful in the original Gravy 
is an improyeroent, aslndeed it is in every made Dish where 
■Ib^ Mushroom itself is ocn at command. 

Every Rago&t, in my x>pinion, should be dressed the day 
.before it is wanted, that any Fat which has escaped the skim- 
ming spoon, may with ease be taken off when cold. 

Calf's Heap. — Take the half of one, with the skin on,; — 
put it into a large stewpan with as much water as will cover it, 
a knuckle of Ham, apd the usual accompaniments of Onions, 
jEIerbsj &c. &c. and let it simmer till the fiesh may be separar 
ted from the bone with a Spoon — do so, and while still hot cut 
it into as large a sized square as the piece will admit of ; — 
the trimmings und half the liquor put by in a tureen ; to the 
^maining half add a gill of White Wine, and reduce the 
whole of that 6^ quick boiling till it is again half consumed, 
when it should be poured over the large square piece in an 
£arthen Vessel surrounded with Mushrooms, white Button 
Pnions, small pieces of Pickled Pork (half an inch in breadth, 
and one and a half in length), and the Tongue in slices, and 
simmered till the whole is iRt to' serve up \ some browned 
Forcemeat balls are a pretty addition. After this comes from 
the T^bl^y the remains should be cut into small pieces and mix- 
ed up ]with the tfimmings and liquor, which (with a little more 
wine) properly thickened, will zmike a very good Mock Tkirtle 
Soup for a future occasion*" 

To H^ Mutton, «JSr<?.— No. 484. 

Cut the Meat into handsome slices, and trim off all the sin- 
ews, skin and gristle, &c. — put in nothing hut v^iat is to be ea^ 
■ten^ lay them on a plate, ready ; prepare your Sauce as receipt 
Ko. S60,or No. 451, or No. 486, put in the Meat, and letH 
simmer gently till it is thoroughly warm i — do not let it BoU, 
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m thdt vyiU mdto (hi Meat Um^ and kard* and il will be as 
Joan GROiif^Eti, has it, a Harik 

Oba. — Sihctfir y&ur Hu^ thane parts 0/ ike joint thai are 
led^ done. It ia a ve^ode of Codtery by qo meaiM sailed to 
dtolicateatdlkadisytiDkss the Meaty&e. be considerably under* 
done the first time— a second dressing must spoil it. 

To WARM Hashes.^ — ^No. 485. 
Made Dishes, — Stews, — Ragouts, — Soups, &c. I^ut what, 
you have left, into a deep bash dish, or tureen : wheo you 
want it, set this in a stewpan of boiling water } let it stand till 
-the contents are quite warm. 

To JHiMA Beep, *c!— No. 486. 

. Put a pint and a half of Broth, — or Water, with an ounce 

of No. ^5% or a large tablespoonful of Mushroom Catsup 

into a stewpan With the Qravy you have saved that was left 

from the Beef, and put in a quarter ounce of onion sliced Tery' 

•^ y ^ ; i- 

• Hashes and Meats dressed a secone time^ should ordy fimmet 
^ntti^ftili just warm through: it is supposed i^ey have been done 
very nearly, if not quite enough, already : select those parts of the 
joint that have been least done. 

Ik iMiking a Hash from c^ Leg of Mutton, do not destroy the Mar- 
vow-bone to help the gro.vj of your hash, to ^hich it will make no- 
perceptible addition 3 but saw it in two, twist writing paper round the 
ends, and send it up on a plate as a side dish, garnished with sprigs of 
parsley : — if it is a Roast Ug, preserve the end bone, and seind tt up 
betiffeen the marrow-bones. This is a very pretty Luncheon, or Sup- 
per dish. 

t The Bain Marie, or WATER-BATH,^see note to No. 629, is the best 
utensil to warm up made dishes, and things that have been already 
sufficiently di^essed, as it neither consumes the saute, nor hard<fns the 
neat :-*-if you have not a Water-Bath, a Dutch Oven will sometimes 
9ia!fp\y the place of it. ^ - 

" Bain-Marie is a flat vessel tontaintng boiling water ; you put all 
foat st^wpans into the water, and keep that water always very hot, 
but it nfast not boil ; the effect of this^ Bain^Marie is to keep every 
thing warm, without altering either the quantity or the quality, par- 
ticuuurly the quali^. When I had the honour of serving a Nobleman 
Who kept a very extensive hunting establishraent, and the hour of 
dipner was consequently uncertain, I was in the habit of using Baif^ 
Jwarie^ as a certain means of preserving the flavour of all my dishes. 
if you keep your Sauce or broth or soup by the fireside, the soup re>- 
duces and becomes too strong, and , the sauce thickens as well as re^ 
daeeSl This is the best way of v^arming Turtle*, or Mock Turtle 
8oap>«<«s^ the thick part is always at the bottom, and this method 
prevents it firom burning, and keeps it always good.'^-^UDx's Cookery 
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fine, tnd boil il«bput ten mioatai; pat a laige tabfospoonfol 
of Flour into a basio, just wet it W4th a little water, mix it 
well tof^tfa^, and tbea sur it into fbe brotb, and give it a boil 
fpc fire or tea roioutes, Tab it tbroagfa a aieTe, aod it is ready to 
i«:eiTe the Bee^ &c. let it ataod by Oie aid» of tbe lie, tiU tbo 
Meat is warip. 

N. B. A teaspoonful of Parsley (boppedas fine as possible, 
and put inlfive minutes before it is served up, is a great addi* 
tiOQ ; — otben like half a wineglass of Port wine, and a des- 
ertspoonful of Curraot Jelly. 

Sde also No. 360, which will show you every variety of 
manner of making and flavouring the most highly finisbed' 
Huh Sance^ and Nbs. 4S4, 485, and 506. 

Cold Meat BroUed, uith Pbached Eggs.—'So. 487. 

The inside of a Sirloin of Beef is best for this dish, or a 
Leg of Mutton. Cut the slices of even and equal thickness, 
and broil and brown them carefully and slightly over a clear 
smart fire, or in a Dutch oven, give those slices most fire that 
are least done ;-:— lay them in a dish before the fire to keep hot, 
while you poach the Eggs, as directed in No. 546, and mashed 
Potatoes No. 106. 

^ Obs. — This makes a savoury Luncheon or Supper^'^but is 
more relishing than nourishing, unless the Meat was wnder' 
don^ the first time it was dressed. 

No. 307 for Sauce, to which some add a few drops of Shal- 
lot wine or vinegar. See No. 40^, or No. 439, or No. S59, 
warmed, — or Griil Sauce No. 355. 

Mrs. Phillips's Irish Stew.-^'iio, 488. 
Take five thick Mutton Chops or two pounds off the necV 
or loin ; four pounds of Potatoes ; peel them and cut theb in 
halves ; six. Onions, or half a pound of onions, peel and slice 
them also ; — first put a layer of Potatoes at the bottom of 
your stewpan, then a couple of Chops and some of the On- 
ions ; then again potatoes, and so on till the pan is quite full,-* 
a small spoonful of white pepper, and about one and a half of 
salt, aod three gills of broth or gravy ; cover all very close i^ 
so as to prevent the steam from getting out, aod let them stew 
two hours on a very slow fire. A small slice of ham is a 
great addftion to this dish. The Cook will be the best judge 
Ziehen it is done, as a great deal depends on the fire yoaluive» 
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K. fk* Oreat C%t^ must b^ takea npi to lat it bura^ and that 
it does pQt4o too fast. 

To^^vutke an Imh Stew, or Hus^ib&'s Pxfi. 
Take part of a Neck of Mutton, cut it ioto cbops, season^ it 
^ well, put it into a stew pan, let it brase for balf ao hour, take 
two dozen of potatoes, boil them, mash them, aud season tbem, 
butter your mould, and line it with the potatoes, put4n the 
Mutton^ bake it for balf an hour, then it will be dose, cut a 
hble in the top and add some good gravy to^it. 

N. B. The above is the 'Contributioo of Mr.-MetTi&on at.iiA^'ljtim' 

A good Scotch Haggiei. — No, 488*. 

Make the haggies-bag perfectly clean ; parboil the draught, 
isoil the liver very well, so as it will grate ; dry the meal before 
the fire; mince the draught and a pretty Idrge piece of beef 
very small ; grate about half of the liver ; mince plenty of 
Ahe suet and some onions small ; mix all these materials very 
well together, with a handful or two of the dried meal; spread 
them <ta the table, and season them properly with salt and mix 
apices ; take aqy of the scraps of beef that is left from minc- 
ingy and some of the water that boiled the draught, and make 
about achoppin (z. e. a quart) of good stock of it ; then put 
9X\ the baggies nieat into the bag, and that broth in It^ then sew 
up the bag ; but be sure to put out all^ the wind before yoii 
sew it quite close. If you think the bag is thto, you may put 
it in a Qloth. If it is a large haggles, it will take at least twia 
liours boiling. * ^ • 

N. B. The aheve we<:opied verbatim ftom Mrs. Macivkr, it eeh' 
^raiei Caledoman Pfofmot afihe CvimaFg art^ V)h9 tuyg^ mi pub' 
Mahed.^bft^iifCQQkpryfm!fiinburghtA»p.mr. ^ 

MlUCl^D C01.U>P8. 

** This is a f^rourite Scotch dish,— <-few families are^wiChoBt 
:h, — ^it keeps well, and is always ready to make an extra disb. 

/' Take Beef, and chop and mince it very sniaU ; to which 
^dd some salt arid pepper^ Put this, in its raw state,4tttO amaU 
jars, and pour on the top some clarified butter. When ibtenA" 
'v^ for 'uee^ putihe clarified letter iato a ifyingpan, and slice 
^ome oaiona iototbe pan, and fry themw Add ft little walCK lo 
4t, and then put in the minced meat. Stew it well^ and ia m, 
few minutes it will be fif to serve up^^^-^^omsk'tfi^ Seaman^s 
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flitrrmf MtUian^ d la MoofT-ATB.«*No. 489. 
Cut the best eod of a Neck or Loin of Mutton that llias 
• been kent till teod«r, into Obppa of equal tbickaessy one rib to 
•aob ; (le9 b^mi homtMB-de houchede Park -cat two chops to 
one bone, hot it is more eooTeaieot to help when thentie only 
OBe, two at a time is' too large a dose for John Bul^) trim off 
most of the Fat, *nd the lower eod of the chine bonei, and 
•arefia it dean ;«-4atlea them with a cleaver, and lay tbem in 
a Stewpan, with an oonoe of Botter and a iai|;e Onion ; — set 
it over a smart fire : if yoor &e is not sharp, the chops will 
be done before they are coloured : the intention of frymg 
them is merely to gwe tiem a bnnoning. 

While the Chops, are browning, peel Qod boil a couple of 
dosen of young- button Onions in about three pints of water 
for about 15 or 20 minutes^ set tbem by, — and pour off the 
liquor they were boiled in into the stewpan witii the chops, and 
add as much boiling water as will cover them, remove the scunci 
as it rises, and then put in six ounces of Carrots, and eight 
ounces of Turnips peeled and cut into slices, or shap^ Into 
ImUs about* as big as a nutmeg, put id the Carrots twenty min- 
.iltei( before the Turnips, be careful they are not stewed too fast 
^r4oo muc^-^o take out one of the Chops with a fish slice, 
and try it: when they are tender, which will be in about ao 
hour and a half, then pass the gravy through a sieve into a ba«. 
ain,akim off the fat, and set the meat and vegetables by the 
firo to keep hot, and pour some boiling water over the button 
Onions to warm tbem, and then put them roun4 the Dish, tbe 
last thing. 

Trice«» tub Gk^vt by putting aaottooe of Butter into a 
Stewpan ; when it is melted, stir in as much Flour as wiU 
stiffen it pour the grttvy to it by degrees, stir together till it 
^i\$ ; stiain it through a fine sieve or tammisinto a stewpan, 
and let^it^mmer gently while you dish up the Meat and Vege- 
itabies ; * lay the chops round a dish, put the 'Vegetables in tbe 
iniiildle,i«nd pour ^ thickened gravy oter. -Somcpot ip Ca- 
.fersj 4e* tti«ced Qberkins, ^. 

V >.i06s;<<— Romp stb4xs» Veal cutlets, and Bebf XA^m^ 
quakto. excellent dishes drea^d in tb^ Uke manner. ... 
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MuUon Oifip$ d€UcaUl]f Stewed^ and good "MuUon Bro A. 
No. 490. 

Put the Chops into a Btewpan with cold water enough to 
eorer them, and an Onion, when it is coming to a boil, skim it, 
cover the pan close, and set it over a very dow Fire till the 
Chaps are tender,— -if they have been kept a proper time» they 
will lake about three quarters of an hour^s very gentfe nrnmer'* 
in^. Send up Turnips with them, No. ISO, they maybe 
'boiled with the chops, skim well and then send all up in a deep 
dish, with the Broth they were stewed in. 

N. B. The Broth will make an Economist one, and fAt 
MeaJt another, wholesome and- comfortable meaL 

SfeowWcr ©y Lam6 Gri//cd— -No. 491, 
Boil it, — score it in cbecquers about an inch square, rub it 
over with the yolk of an egg^ pepper and salt it, -strew it with 
^read-crumbs and dried parsley, or sweet Herbs, or No. 457 or 
459, and Carbonado^ i e. Grill, u e. Broil it over a clear fiie, 
or put it in a Dutch oven till it is a nice light brown ; send up 
Bome gmvy with it, or make a sauce for it of flour and water 
well mixed together with an otiace of fresh butter, a table^ 
lepoooful pf mushroom or walnut catsiip, and the juice of half a 
lemon. See also Grill Sauce No. 355. 

N. B* Breasts of Lamb are often done the same way, and 
with Mushroom or Mutton sauce No. 307. 

X.of»6'» fVy.— -No. 49«. 
"CVy it |Siaid, or dip it in an eg^w'ell beaten on a plate, and 
strew some fine stale bread-crumbs over it : garnish With crisjp 
parsley No. '389. For saace No. 855, or No. 356. 

•^Y& OF Beef* Stevb»» — No. 493. 
Desire the J>otcher>to saw the bone into tbreeor four pieces, 
put it into A stewpan, and just cover it with cold w^ter, — when 
It simiqers, skim it cleao,-— then .put in a bundle of Sweet 
Herbs, a large Onion, a bead of jCelery, a dozen berries of 
Black Pepper, and the -aame of Allspice : — stew very gently 
over a slow fire till the Meat is tender, — this will take from 
abottt -Three hours and a half, to four and a half. 

i * llMii^mrai^ wagMf '^OA^tkUMa l^mh «r the Air^ : eonMnend me to the Shi» if 
Beef^—tuT ihere\ Marrow for the auMerr-M«ftt £ar the BHitmi, Omtic for the . Ser- • 
i«Bti,fiwl.BdQetfer Oie JDipgs.** 
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'Tab thiet C$M»t P^^ ^^d out tbem into saudt i^Nim^ ; — 
peel nod cut readf ia small squares a couple of Turoips, with a 
couple of dozen of small young round sihrer Button Onicms ; 
boil them (ill tender, the Turnips and Onions will be enot|^ 
in about fiftaen minutes, — the Carrots will require ahoiU twic# 
as long— Hirain them dry. 

. When the Beef is quite tender talce it out carefully with ^ 
slice and put it on a dish while you thicken apiM a^ a haLft^ 
the Gravy : to do this; mix three tablespoonsful of floiy: with 
a teacupful of the beef liquor ; to make Soup of the rest of it, 
see No. 238, stir this thoroughly together till it boib, acum off 
the Fat, strain it through a sieve, and put your vegetables ia to 
warm i^-Setaon with pepper, salt, and a wineglass of Mush- 
room Catsup No. 439, or Port wine, or both, and pour it over 
the BeeL 

Send up Wow W&W sauce No. 3S9, in a boat ^ 

N. B. Or} instead of sending up the Beef whole, cut the 
meat into handsome pieces fit to help at table, and lay it in tfa^ 
middle of the dish, with the Vegetables and Sauce {which, if 
you flavour with Na 45l», you may call Bbbf CtrnaT,) round 
it. A Leoot Mutton iu excellent dressed theeame way^-— 
^wAto ie Qig^ de Bept heureti, so.fiimous in the French 
<kitchen. w. 

Obs.^*Tbis SvEW has every .claim 4o the attention of the 
national Epicure^ being one of those in which Fnpoiurtf 
Nourishment, and Palatarlvnbss, are most happily com- 
bined, — and you get half a Gallon ef excellent BibOTQ iato 
4he bargain. 

We advise th^ Mistress of the table, te call it Baqout 
Beef; this will ensure it being eaten with unanimous ap« 
plause ; — ^the homely appeliatioB of Bkin ef Berf aUwed if 
/.enough to^ve your Qenteel «ater, a looked jaw. 

H Rem«iBber, wheathe Jddgmeat'B W9«k,>tlie Pr<judioe ig itrdng.** 

Our Modern Epicures resemble the Ancient,"!- who thought 
the dearest dish must be the most delicious? 

^ And think all WMom liM 

Inboing impertiiMBtljr juee.** 

: ^ I ' ! ' — ' ' ' ■■■ i ; i ; ■■ / M . | li j i 

t The remotest parts of the world were visited, and Earth, Air, and 
(Ocean ransacked totarntlh the eomplkatod dcOicaaifetafia'^ltoniaB 
Sapper. w ' 

Suidat teUs us, that Pityllus, who had a nol tongue and a Cdld 
stomach, in order to Ratify the latter wttbout oPTendini^ the former, — 
jn^e a sheath for his Tongue, so that lie <ceidd awallew^hii plottage 
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Thus/ they reckon Turtle and Punch, to ha ** shevinty-finve 
per sheTtC* more iDvitiog tbaii Mock Turtle aod Good Malt 
liiqtior, — boweTer bad the former may be, and bowe?er good 
the latter ; — we wi^b these folks could be made to oDderetand^ 
that tiie Soup for each, and all the accompaniments, are precise- 
ly the same ; — there is this only difference, the former is oom- 
SDonly made with a " STARVED TURTLE:^ (see Notes at 
the foot of page 928,) the latter witb a *• FATTED CALF.". 
See Nos. 247, 343 and 343*. 

The scarcity of tolerably good cooks, ceases to be surpri- 
aiog, when we reBect bow much more astonishing is theigoo* 
ranee of most of tliose who assume the character of Scientific 
•ovBJCANDs,): so extremely ignorant*' of '^ the Affairs of the 
Mooth,'' — they seem hardly to ** know a Sheep's head from a 
Carroty^ and their real pretentione to be profound Palaticians, 
«re as moderate, as the wine merchant's customer, whose sa- 
gacity in the selection of Liquors, was only so exquisite, that 
— he knew that Port wine was black, aod. that if he drank 
enough of it, it would make him drunk. 

Brisket of Beef Stewed.-^Vio. 494. 

This is prepared in exactly the same way as '* Soup and 
BouiaV See Nos. 5, 238, or 493. 

Jffarricot of Beef — No. 495. 
A stewed brisket cut in slices, and sent up with the sam# 
Sauce of roots, &c. as we have directed for harricot of mutton 
No. 489, is a most excellent dish of very moderate^ expense. 

Savonr^ SdVBeef Baked.— So. 496. 
The Tongue side of a roubd of Beef is the best bit for this 
purpose, if it weighs fifteen pounds let it hang two or three days ; 

scalding hot ; yea, I myself have known a Shropshire GentlcTnan of 
the like quality ! !*' — Moffet on Food. 

" In the refined extraya^^ance of the tables of the great, where the 
Culinary arts are pushed to excess, — Luxury becomes false to itself, 
and things aire valued, not as they are nutritious, or agreeable to the 
appetite, but in proportion as they are rare, — out of season,-— or 
costly." — Cadogan on Gout. 

I Cookery is an art, appreciated by only a very ' few individuals, 
iudd which reqtiires, in addition to a most studious and diligent appli* ^ 
cation, no small. share of intellect, and the ■ strictest sobriety aad 
.jpuactuality."— Udx's Cookery. 
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iken take thcte duooes of Saltpeti-e, ooe ounce of coane Sugar, 
a quarter of an omice of Black pebper, aoci aame of Allspice, 
(aome add a quarter of an ounce of Qinge^ or No. 457, and 
iOme minced sweet and savoury Herbs No. 459, and three 
quarters of a pound of common Salt ; incorporate these ingre- 
dteots by pounding them together in a mortar ; then take the 
bone oat, and rub the Meat well with the above mixture, tuni- 
ing it and rubbing it every day for a fortnight. 

When you dress it, put it into a pan with a quart of water ;. 
eover the meat with about three pounds of mutton suerf shred- 
ded rather thick, and an onion or two minced small } cover the 
whole with a flour crust to the top or brim of the pan, end let 
it be baked in a moderate oven for about six hours, (or, yus^ 
oover it with^ water, and let it stew vei^ gently for aboet Bttk 
bouns and when you send it f o table, cover the top of it witlf 
finely chopped Parsley.) If the Beef weighs more, pm a pre 
poftiooal addition of all the ingredients. / 

The Gravy you will find a strong Conamlnme excellent for 
Sauce or Soup, — or making Soy, or Browning, see No. 399y 
and beiog impregnated with salt, will keep several days. 

. Thk Joint should not be cut till it i& Cold^ — and then willi a 
sharp kpife to prevent waste, and keep it even and comely to 
the eye. 

O&s. — This is a most exceUent*way of prepariog and dressing 
Beef No. 503, — ^and a savoury dish, for Sandwiches, &c.*^in 
moderate weather it will keep good for a fortnight aft^ it i^ 
dressed, it i8 one of the most economical and elegant articles 
of ready dressed keeping provisions ; deserving the particular 
attention of those families who frequently have Accidental- Cus- 
tomers dropping in at Luncheon or Supper time. 
CURRIBS. — No. 497. 

Cut Fowls or Rabbits into joints ; put four ounces of But- 
ter into a stewpan ; when it is melted, put in the^ meat, and 
two Onions sliced ; let them be ov^r a smart fire till they are 
of a nice brown, then put in half a pint of Broth ; let it simmer 
twenty^ mioates ; put ia a basin one tablespoonfulof Currf 
Povrder No. 455, one of Flour, and ateaspoonfulof Salt; 
mix it smooth with a little coM water, put it in the stewpan, and 
shake it weJL about till it hoik ; let it simmer twenty minutes 
longer ;. just.befoee it is dished ap^ squeeze in the juice of half 

t This Suet it not to be wastedi-^when Ht eomei firom tbe oren. take out the Bbe^ 
Mid fltmin the cantentt of the nan through a neve^et it stand tiU it it cold»— Ihien 
«httify the At at directed in No. 13, and it wiU do for FiyiAg* be 
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n I^eoien, add one good tablMpoonful of indtML fiiillir,aiid it 
IB ready. 

Obfi. — CvRRTis Dftade also with Sweethrmd&*^B9eaM$ tf 
YeaU^Vfiol (^let^^LawJh^MuUon w Perk Ckope-^LobiUHr 
— 3W&0tr-r;S^2tfs-r£d|8 — Oystets^ &c. prepared as aboveyHv* 
enveloped in No. 348. 

O&s. — This a very savoury, noorishing, and economipal dislii 
-and a valuable variety at a moderate fable. See Wow Wow 
Sauce, No. 538. 

Stewed Rt^mp Stedtj^-No. 400. 
^ B*or two pounds of Steaks, if you fear they will not eat teor 
der, beat them well, — line the bottom of a three quart Stewpan 
with slices of fattish Ham, or Bacon, and on this lay the St9ai%s» 
(which should be nicely trimmed t^nd shaped ;) just cover th^m 
vith watjsr, a dpzen cprns of Allspice, the same of Biapk Pepr 
per, the red part of a Carrot, a^ little bundle of Savoury an4 
Parsley, a large Qnion with half a dozen Cloves stuck i(i it, 
and a head of Celery; cover them close, and ^^^ themsifmq^ 
geutly about an hour and a half, according to their thickness ; 
if they are thin Steaks, an hour may be enough ; take care the 
MerU does not go to rags by doing toofast^ qr too mttch^ 

When the Steaks are tender, take them up, flour them, and 
fry them, only just t/f> brqim tkeniyin an ounce of Butler ; make 
some thickening w^h an ouhce of Butter aod two tablespooosp 
fut of Flour ; put it into your saupe ; stir it well toge^er with 
fL wopden spoon, adding thereto a tahlespoonful of Claret, or 
Port wine, the same of Mushroom Catsup No. 43Q, half a tea^ 
spoonful of Salt, and a quarter of a teaspoonful of ground QIack 
Pepper : dish your Steaks, and strain your Sauce to them.. 

Veal Cutlets or Mutton Chops may be done the same 
way, or as Veal Olives No. 518. 

Obs. — This is generally a second course dish, aed is usually 
made too rich, — and only fit toje^excite an Appetite already 
satiated. Our endeavour is to combine agreeable savouriness 
with substantial nourishment ; those who wish to eoficl^ our 
Receipt may easily add Mushrooms, — Wine,-^Anphovy, — 
Cayenne, — Bay leaves, &c. , 

Another Way of Stewing Rump Steaks. 
The Rump Steaks must be a little thicker than for broiling, 
-^-^^ let them be all the same thickness^ or some will be done 
too little, and others too much. 
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Pat m ouDee of Botter iato a stewpan, wkb two Ooton»; 
when the Butter is melted, lay in the Hanip Steaks, let them 
•tend oTer a slow fire for five minutes, then turn them, and let 
the other side of them fry fi?e minutes longer. Have ready 
boiled a pint of Button Onions; they will take from half an 
liour to an hour ; put the liquor they were boiled in to the 
Steaks ; if there is not enough of it to cover them, add broth, or 
boiling water, to make up enough for that purpose, with a doss* 
•acorns of Black Pepper and a little Salt, and let them simmer 
Tery gently for about an hour and a half, and then strain off as 
much of the liquor (about a pint and a half) as you think will 
make the sauce. 

Put two ounces^f Butter into a stewpan ; when it is melted, 
stir in as much Flour as will make it into a stiff pste, add the 
liquor by degrees, let it boil up for fifteen minutes ; skim it, and 
Btram it ; serve up the Steaks with the Onions round the disli^ 
andpour the Gravy over. 

Cms, — Rump Steaks are in best condition from Michaelmas 
to Lady-day. To ensure their being tender, give the ButcAer 
three or four days^ notice of your wish for them. 

Broiled Bump Steak with Oimn Gravy.— No. 601. 
See also No. 499. , 

Peel and slice two large Onions ; put theoi into a quvt. 
•tewpan with two tablespoonsful of water ; cover the stewpaa 
elose, and set it on a slow fire till the water has boiled away, 
and the Onions have got a little browned,-^hen add half a 
pint of good Broth^, and boil the Onions- till they are4ender ; 
straia the Broth from them, and chop them very fine ; thicken 
the Broth with Flour and Butter, and season it with Musb- 
r<>am Catsup, and pepper audi salt: put the Onion into it, and 
let it boil gently for five minutes, and pour it over a Broiled 
Hump Steak. If, instead of ,Broth, you use good Beer Gra- 
vy, it will be superlative. 

*ii^* Stewed Cucumber No. 135, is another agreeable ac- 
eompanim^nl to Ramp Steaks. 

ALAMODE BEEF, or VEAL.— No. 502. 
In the hundred and eighty volumes on Cookery, we patient- 
ly pioneered through, before we encountefed the tremendous la- 

t If you bare no Broth,-~piit in half t pint of vater, tbieken it a* in die above n- 
ceipt, and juit before you rive itthe latt boil up, add to it a large fpoonflil of Miim- 
nom Catsup and, if you like, tbe iMne quantit) of Poit wine. 
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beur and expeose of protiog the Receipts of oar predaoetMn^i 
— and set about recording tbeseretfoits of our-owD EzpericMittt/ 
•'—or we conld no^ find one Receiptthat approxtmated i9i*tk»f 
think like an accurate descciptioa of the way in wbteb thivexed*^ 
lent dish is actually dressed in the best Alamode Beef Shops ;' 
, — from whence, of course, it was impossible to obtain any in*' 
formation :-^however, after all, the whole of the secret seemfT 
tb be the thickening the gravy of Beef that has been very dvw^ 
iyX stewed, and flavouring it frith Bay leaves and Allspice. ^ ' 
Take about eleven pounds of the Mouse-Buttoek^ — or Giod 
of Beef, — or a Blade Bone,*— or the Sticking piece, or the like 
weight of the Breast of Veal ; cut it ieto pieceaof ^hree or four 
ounces each ; put two orihree ounces of Beef drippings, and a 
touple of large Onions, into a large deep stewpan ; as sootvat 
it is quite hot,\flour the Meat, put it into the stewpan, keep stir-^ 
ring it with a wooden spoon ; whea.it has been on about tea 
minutes, dredge it with flour, and keep doing so till you have 
stirred in as much as you think will thicken it, then cover it 'niiH 
boiling water, (it will take about a gallon,) adding it by degreed 
and stirring it together ; skim it when it boils, and then put in 
0ne drachm of ground Black Pepper, two of Allspice; and four 
Bay leaves ; set the pan by Ibe side of the 6re, or at a distance 
over it, and let it stew very slowly for about three hours ; when 
you find the meat sufficiently tender, put it into a tureen, and it 
is ready for table. 

It is customary to send up with it a uice Salad ; see No. 3(72. 
06s. — Here is a "savoury and substajitial meal, almost as 
cheap as the Egg-Brotb of the Miser— who fed his Valet 
with the Water in which his Egg was boiled,— or as the '* PaU 
tage a la Piene^ala Soldat^^^^ mentioned by Giles Rose in the 
4tb page of his dedication of the/* pbrfect school of iir<- 

STRUCTION FOR THE OFFICERS OF T|9E MOUTH.*^ " TwO Sol- 
diers were minded to have a Soup ; the first of them Qomiag 



t**It mvst be alkiwed to mate gently ftv teverat iMNin, iinccenblAtollM^ 
ent air, and on the even and penererinc heat of chareoal in the funiaoe or stove* 
After havini: lulled itself into its own esudatiOBa, aadtbedissQliitionofilB'aiisilkriMt 
it may «ppeae attable wiith a powerfol claim to appeolwiSoD***— 7<lfol4i Cihrkh P* 47« 

t M * Ceit ta 9supe,* sayi tant»r the test of pTO««rfte, * fuifait U S^kkttf ^ It « 
the Soup that malMss the Soldier.* EjieeflaDt as oui: troop; ave in the fleld« thace 
cannot be«i more unquestionable fact, than their' imraenae inferiority to^ie Phwiidt 
in the business of Coolcery. The Eni^Ush soldier lays his piece of ration bcerat onot 
on the coals, by which ncana, thi»«ne aad the tetter half is Iost,«<rftDd the other 
burnt to n cinder* Wfatwaicik iPrsBMb troopers fling their jnessd .Into the taoie 
pet, and extract a delicioQS'Jb»op>«. ten tiwcan^se |i)i|rf«iop» thui the'stippte 99/» 
coald ererbe."— JfocAwoMPf AtftftdurrAMagaxifM* 

«8. 
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laCo a hooMt Aod askiog for all things necessary for the making 
of one. If as u soon tqld that he could have none of those things 
there, whereupon be went away ; — ^tbe other, coming in with a 
Stone inhia knapsack, asked only for a Pot to boil bis stone in, 
that he might make a dish of broth of it for bis Supper, which 
was qoickly granted him ; when the Stone had boiled a little 
while, he ask^ for a small piece of Meat or Bacon, and a few 
Herbs and Roots, &c. jast merely to give it a bit of a flavour ; 
till, by little and little, he got all things requisite, and so made 
an exoelleot Pottage of his Stone."— See O65, to No. 493. 

OnioMtPc»per«Albpiec,MndBa7 teftTM o 3 
llpouAarthickllankBeef . 7 4 

MideSefcBqwuit ... 7 7 

u e. Thirteen Pence per Qvart. 

To Pot Beep, — ^Vbal, — Game, or Poultry, dw?. No. $03. 

Take three pounds of lean Gravy Beef, rub it well with an 
ounce of Saltpetre, and then a handful of common Salt ; let it 
lay in Salt about three days, rubbing it well each day, then put 
it into an earthen pan, or stone jar that will just hold it, cover 
it with the skin and hi that you cut ojff, and pour in half a pint 
of. water; cover it close with paste, and set it in a very slow^ 
oven for about four hours : —or prepare it as directed in No. 496, 

When it comes from the Oven, drain the gravy from it into 
a basin, pick out the gristles and the skins, mince it fine, moisten 
'it with a little of the Gravy you poured from the meat, which is 
a very strong Consomme^ (but rather salt,) and it will make ex- ' 
cellent Peas Soup, or Browning, see No. 3i% pound the meat 
patiently and thoroughly in a n^iortar with some fresh Butter:{:, 
till it is a fine paste, (to make Potted Meats smooth — ^there is 
nothing equal to plenty of Elbow grea^) — seasoning it (by de- 
grees as you are beating it) with a little Blaick Pepper and All- 
bpice,-r-or Cloves pounded, — or Mace,— or grated Nutmeg. 

Put it in pots, press it down as close as possible, and cover 
it a quarter of an inch thick with Clarified Butter ; to prepare 
ivbich, see receipt No. ^59. Keep it in a dry place. 

06«. — You may mince a little Ham or Bacon, — or an An- 
chovy,— Sweet or Savoury Herbs,— or a Shallot, and a little 
Tarragon,— Cher vil,*-*or Burnet, &c. and pound them with 

t The leu Qnrj or Batter, iind the more beating, the better will be your Potted 
Beef, if you with it to keep ;^if for immediate efttipif, you may put in aHafger pro- 
]iortioii «r gnrr ar tratter, at the meat will poqM euier, and look and taite non 
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the Meat, with a glass of Wine,' or some Mustard, or Force- 
meat No. 375, 6r 378, and 399*, &c. ; If you wish to have it 
DevUisK shvouryy add Ragout Powder No. 457, Curry Pouq- 
der No. 455, or Zest No. 255. and moisten it with Mushroom 
Catsup No. 439, or Essence ofdmliovy No. 433, or Tincture 
of dUspwe No. 41 3, or Essence of Tui^tlt No. 343». 

Or,-.No. 503*. 

It is a very agreeable and economical way of using the remains of 
Oiftme, or Poultry, or a large joint of either roasted or boiled Beef, 
Veal, Ham, or Tongue, &c. to mince it, with some of the Fat, (or 
moisten it with a little Butter, or No. 439, kc. and beat it in a mortar 
vrith. the seasoning, &c. as in the former Receipt. 

*' When the Stomach requires Animal Food, and is deprived of the 
.Assistance of mastication, this kind of potted meat may be recom- 
mended as being restoratire, and easy of digestion."— Hunter's 
• Culina. 

" Mincing or Pounding Meal — saveth the grinding of the Teeth ; 

and therefore (no d<^bt) is more nourishing, especiaUy in Age, — or to 

them that have weak teeth ; but butter is not proper for weak bodies, 

— and therefore, moisten it in pounding with a little Claret wine, and 

:a very little Cinpamonor Nutmeg." — LordBACov ; J^aiural History,. 

Obs, — ^Meat that has been boiled down for OravieS, &c. see No. 185", 
and No. 262, (which has heretofore been considered ^he perquisite of 
the Cat,) and is completely, drained of all its succulence/ beat in a 
mortar with Salt, and a little Ground Black Pepper and Allspice, as 
. directed in the foregoing Receipt dud it will make as good PottcU 
Beef, as Meat that has been baked till its moisture is entirely extract* 
cd, which it must be, or it will not keep two days. 

MEM.-^Meat that has not been previously salted, will not keep so 
long as that which has. 

Sandwiches, — No. 504. 

Properly prepared, are an elegant and convenient Luncheon 
or Supper, — but have got out of Fashion — from the bad man- 
ner in which they are comnionly made ; to cut the bread neatly 
with a sharp knife, seems to be considered the only essential, 
and the lining is composed of any offal odds and ends— that 
cannot be sent to table in any other form. ^ 

Whatever is used must be carefully trimmed from every bit 
of Skin, Gristle, &c. — and nothing introduced but what you 
are absolutely certain will be acceptable to the Mouth. 

Materials for making Sandwiches. 

Cold Pork, ditto No. 87. 

Hard Eggs, pounded with a little 

^u)ter and Cheese 
Grated Ham, or Beef. 



Cold Meat, or Poultry. 
Potted ditto No. 603. 
Ditto Lobster No. 176, or Shrimp 
No. 176. *^ 

Ditto Cheese, No. 642. 



Varioos Forcemeats, &c. 
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FoU«4or gntod Ham, N*. 600. 
Ditto, or graced Toague. 
AnchoTy Nof. 484 aad 435. 
•erman SuMge. 



Curry Powdtr, Zest,. Mtutai^ 

Pepper and Salt, are added ae- 
casi^nalljr. 



Bubble and Squeak, or fried Beefa9UtCabbage.^'^o. 505. 

** When 'midst the frjingPaa, in accents saTag^, ~ 
The Beef so surly, quarrels with the Cabbage." 



D^Minar* 




For this, as for a Hash, select those parts of the joiot that 
have been least done ;-— it is generally made vi'iih slices of cold 
boiled salted Beef, sprinkled with a>little Pepper, and just 
lightly browned with a bit of Butter in a frying*pan : if it is 
filed too much 'it will he hard. 

Boil a Cabbage, squeeze it quite dry, and chop it small ; 

take the Beef out of the frying-pan, and lay the Cabbage in it ; 

'sprinkle a little pepper and salt over it ; keep the pan moving 

over the fire for a few minutes ; lay the Cabbage in the middle 

ofa dish, and the Meat round it. 

« For Sauce, see No. 356, or, No. 328. 

. Hashed Serf and Rbast Beef Btme$ BrozW.— No. 506. 

To hash Beef, see Receipt Nos. 484, 5, and.6. Nos. .360, 
484, and 486. 

The best part to hash is the Fillet or Inside of the Sirloin, 
and the good housewife will always endeavour to preserve^it 
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etitire for this purpose; See 06s. to No. 19, and Mock Hare 
No. 67*. 

Roast Beef Bones furnish a very relishing Luncheon, or 
Supper, prepared in the following manner, with Poached Eggs 
No. 546, or Fried Eggs No. 545, or Mashed Potatoes No.. 
106, as accompaniments. 

Divide the Bones, leaving good pickings of meat on each ; — < 
score them in squares, pour a little melted butter on them, and 
sprinkle them with pepper and salt ; put them in a dish, set 
them in a Dutch Oven for half or three quarters of an hour, 
according to the thickness of the meat, -keep turning them till 
tbey are quite hot, and brown, or broil them on the gridiron. 
Brown them, but donH burn them blade. For Sauce, Nos. 
355, or 356. 

Ox'Cheeic Shewed— No. 507. 

Prepare this the day h^fore it is to be eaten, clean it, and 
put it into soft water just warm, let it lay three or four hours, 
then put it into cold water, and let it soak all night ; — next 
day wipe itclean, put it into a stewpan, and just -cover it with 
water ; — skim it well when it is coming to a boil, then put two 
whole Onions, stick two or three Cloves in to^ each, three Tur- 
nips quartered, a couple of Carrots sliced, two Bay leaves, and 
tweoty-four corns of Allspice, a head of Celery, and a bun- 
dle of Sweet herbs, pepper and salt : to these, those who aire 
for a *' HauUgottC* may add Cayenne and Garlick, in such 
proportions as the palate that requires them may desire. 

Let it stew gently till perfectly tender, i, e, about three hours ; 
then take out the Cheek, divide it into handsome pieces, fit to 
help at table ; skim and strain the gravy y melt an ounce and a 
half of butter in a stewpan, stir into it as much flour as it will 
take up, mix with it by degrees a pint and a half of the gravy, 
add to it a tablespoonful of Basil, Tarragon, or Elder vinegar, 
or the like quantity of Mushroom, or Walnut catsup, orCavice, 
or Port wine, and give it a boil. 

Serve qp in a soup or ragout dish, or make it into Barley 
^ Broth No. 204. 

06s.'— This is a very economical, nourishing, and savoury 
meal. See Ox*Chbbk Sovp No. 239, and Cdfs-head Hash- 
ed No. 520. 
28* 
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Qr-rmb Stewed.— Tio. 608. 

DividB tbeni'ioto joints, wash them, parboil tbom, set' them 
on to atew in jast water eooagb to cover theqi, — and drew 
tbem in the same maooer as we have directed tn No. 631 » 
Stewed Gibteta, for which they are an excellent substitute. 

N. B. See Ox-Tail Soup No. 240. 

Potted Ham, or Ton^e.— No. 509. 
Cut a pound of the lean of cold boiled Ham, or Tongue, 
and pound it in a mortar with a quarter of a pound of theTat, 
or with fresh butter, (in the proporfion of about two ounces to 
a pound,) (ill it is a fine paste, (some season it by degrees with 
a little pounded mace or allspice ;) put it close down in pot» 
for that purpose, and cover it with Clarified Butter No. 259, a 
quarter of an inch thick ; let ji stand one night in a cool place. 
Sc^d it up in the pot, or cut out in thin slices. See O&a. oa 
No. 503^ 

Hashed Feal— No. 511. 
Prepare it as directed in No. 484 ; and to make Sauce to 
warm- Veal, see No. 3(J1. 

Hashed or Minced Veal. — ^No« 511*. 

To make a Hash, cut the Meat J into slices ; — to prepare 
MiMCED Veal, mince it as fine as possible, (do not chop it,) 
'pntitinto astewpan with a few spoonsful of Veal or Muttoa 
Broth, or make some with the Bones and Trimmings, as order- 
' ed for Veal t^Jutlets, see No. 90, or No. 361, a little LenM)n- 
peel minced fine, a spoonful of milk, or crbam ; thicken with 
butter and fiour, and season it with salt, a tablespoonful of Le* 
mon pickle, or Basil wine No. 397, Sfc, or a pinch of Curry 
powder. 

*4ij* If you have no Cream, heat up the yolks of a couple of 
Eggs .milh a little Milk : line Uie disk, and garnish with sippets 
oflightly toasted bread. * 

06s. — Minced Veal makes a very pretty dish, put iato scol- 
lop shells and ^read-crumbed over, and sprinkled with a little 
butter, and bfowned in a Dutch Oven, or a cheese toaster. 

To make an exfiellent Ragout of Cold Veal. — No. 51^. 
^Eith^r a Neck, — Loin, — or lE'illet of Veal, wiU ftiraish this 
excellent Ragout, with a very little expense or trouble. 

I Sec Receipt.to Haih Muttou N«. 360 md 361, tad No. 484. 
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Catihe Yealinto handsome ciMleto ; pat a piece of batter 
or clean dripping into a fryingpaq ; as 4omi as it is hot, floar 
ao(i.fry the veal of « light brown ; taku it oat, and if you hare 
no^giavy ready, make some as directed in the note to No. 517, 
or put a piat of boiling water into the fryingpan, give it a boil 
up for a minute, aad strain it into a basin while you make soine 
thtckening in the following manner :— Put about an otince of 
bolter into a stewpan ; as soon as it melts, mix with it as much 
flour as will dry it up ; stir it over the fire for a few minutes, and 
gradually add to it the gravy you made in the fryingpan ; let 
them simmer together for ten minutes (till thoroughly incorpor- 
ated) ; season it with pepper, salt, a little mace, and a win^ 
glass of mushroom catsup, or wine ; strain it through atammia 
to the meat ; and stew very genUy till the meat is thoroughly 
warmed. If you have any ready boiled Bacon, cut it in slices, 
and, put it to warm with the (neat, or Nos. 526, or 527. 

Veal Cutlets, see No. 90, ^c. 

Breast of Ved Stewed, — No. 515» 
A Breast of Veal, stewed till quite tenddr, and smothered 
mrith Onion sauce, is an es^cellentdish, or in the gravy ordered 
in the Note to No. 517. # 

Breast of Veal Ragout — No. 517. 
Take off the under bone, and cut the breast in half, length^ 
ways ; divide it into pieces, about tour inches long, by two 
inches wide, t. e, in handsome pieces, not too large to help at 
once:— .-^ut about two ounces of Butter into a^ fryingpan, and 
fry th^ Veal till it is a" light brownj!, then put.it into ^ stewpan 
witb veal broth,~or as much boiling water as will cover it, a 
bundle of sweet marjoram, common or lemon thyme, and pars* 
ley, with four cloves, or a couple of blades of pounded mace, 
three young onions, or one old one, a roll of lemon peel, a 
dozen cornd of allspice bruised, and a teaspoonful of salt ; cov« 
er it close, and let it airsimoyer very genUy X\W the veal is ten* 
der, i e. for about an hour and a half,— if it is yery thick, two 

t Some Cooks make thenavT, be. in thefblloviDgnuiDner:— SKecMlMrseOnioo, 
try it tirown, drain all fat mm it, and put it into a itew|«n with a-bnneh of Sweet 
Hcrb»«aeo«pleof dozen barrie* of Allspice, laaieof Black Peppar, three blades of 
Maee, and a pint and a half of water ; cover down close, and boil gently for half an 
Imir ; then strain it thrmigh a sieve over the Veal, and let it iiauner sently for 
about three hoar* : about half an hour before it is done, mix two tablespoonsfol of 
floor in « teaeapfal of aald ^waiei:, auxeonw of the gravr with it, and then pour ic 
into the stewpan. 

K.B.Threei^iiitMf'fUl'gioirasne&vcaieveMntttiinetaid^ Vatl 

IS put iiit : ^ 

Digitized by CjOOQ IC 



332 MADE DIBHSS. 

hoars ; then straia off as much (about a quart) of the gravy, 
as you thiolc you irill want, into a basia ; set the stewpan, 
with the meat, Ssc. in it/ by the fire to keep hot* To thu^en 
the Gravy you have taken out, put an ounce and a half of but- 
ter into a clean stewpan ; when it is melted, stir in as much flour 
as it will take, add the gravy bydegrees^ season it with salt, let 
it boil ten minutes, skim it well, and season it with two table- 
blespoonsful of white wine, one of mushroom catiup,and same 
of lemon juice ; give it a boil up; and it is ready : now put the 
Veal into a ragout dish, and strain the gravy through a fiae 
sieve to it. 

Or, 

By keeping the Meat whole^ you will better preserve the suc- 
culence of it. 

Put the Veal into a stewpan, with two ounces of butter aad 
two whole onions, (such as weigh about two ounces each;} put 
it on the fire, and fry it about five minutes, then cover it with 
boiling water ; when it boils, skim it, then put in two small 
blades of mace, a dozen berries of allspice, the same of black 
pepper ; cover it clo^e, and let it simmer gently for an hour and 
a half : then strain as much of the gravy as you think you will 
want into a basin^ put the stewpan by the fire to keep hot. To 
thicken if, put an ounce and a half of butter into a clean stew- 
pan ; when it is melted, stir in as much flour, as it will take, 
add the gravy by degrees, season it with salt, and when it boils, 
it is ready. Put the Veal on a dish, and strain the gravy 
through a fine sieve over it. 

Ohs. — Forcemeat Balls, see No. 375, &c. Truffles, Morells, 
Mushrooms, and Curry powder, &c. are sometimes added, and 
Rashers of Bacon or^Ham Nos. 526 and 527, or Pried Pork 
Sausages No. 83. 

N. B. These are nice dishes in the Pease season. 

ScoteA G)ac|ps...-No. 5 17». 
The Veal must be cut the same as for Gullets, in pieces 
about as big as a crown-piece ; flour them well, and fry them 
of light brown in fresh butler ; lay them in a stewpan, dredge 
them over with flour, and then put in as much boiling water as 
will well cover the veal ; pour this in by degrees, shaking the 
stewpan, and set it on the fire ; when it comes to a boil, take 
ofiTthe scum^ put iuoneonioD, a blade of mace^ and let it sim- 
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:* rerjr gently for three quarters of an boor ; lay them oo a 
djsb, and popr the giavy through a sie^e over them. 

N. B. Lemon Juice — and Peel, — Wine, — Catsup, &c., are 
eometioi^ added ; and Currt Powdee, and you hare Cuabt 

CoLLOPS. 

Ved OKveUi— No, 618. ' 

Cut half a doz^n slides off a Fillet of Vea), lialfanioch 
thick, and as long and square as you can ; flat them with a 
chopperi and rub them over with an egg that has been beat on 
a plate ; cut some fat bacon as thin as possible, the same size 
aa the veal, l^y it on the veal, and rub it with a little of the egg: 
ma)(e a little veal forcemeat, see receipt No 375, and jipread it 
Tery thin over the bacon ; roll up the olives tight, rub them 
»witb the egg, and then roll. them in fine bread-crumbs : put 
them on a lark spit, and roast them at a brisk fire; they will 
take three quarters of an hour. 

Rump Stbaes are sometimes dressed this way. 
Mttthreom Sauce,,brown, Nos. 306, or 306, or "Beef GraTy, 
No^3^ Vide chapter on Sauces, &c. 

Cold Cdfa Htad, iSrasAed--No. 619. 

See Olts^ to boiled Calfs head No. 10. 
CflZf « Head ffash^d, or Ragoik.^^0. 520. See No. 247. 

Wash a Calfs head, and boil il,^ see No. 10 ; boil one half 
all but enough, so that it may be soon quite done when put into 
. the hash to warm, — the other quite tender : from this half take 
out the bones: score it superficially, beat up an egg, put it over 
the head with a paste-brush, and strew over it a little grated 
Bread and Lemon Piel, and Thyme and Parsley, cjbopped 
very fine, or in powder, then Bread-crumbs, ' and put it in the 
Dutch oven to brown., - . 

Cdt the other half h^ad into handsome slices, and put itintt> 
a stewpan with a quart of Gravy No. 329, or Turtle Sauce No. 
343, with Forcemeat balld Nos. 376, 380, Egg-balls, a wine- 
glass of white Wine, and some Catsup, &<:. ; put in the meat, 
let it warm op together, and skim off the fat. 

Peel th» Toagoe, and send it up with Brains round it as a 
«de disbi aa directed in No. 10, or beat theip up in a basia 
with, a epobninlof flotur^ two eggs, nome grated lemonrpeel, 
tbymcv parsley,, and a few leaves of very -finely tminced sage ; 
r»h . iheflv i well together in a portac with pepper^ salt, aod a 
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scrape of nutmeg: fry them (ia little cakes) a very ligbt 
browD ; dish up the bash, with the half head you browned ia 
the middle, and garnish with crisp or curled rashers of Bacon, 
fried Bread Sippets No. 310, Nos. 5U, and 5^7, and the 
Brain Cakes. 
' N. B. If you serve the Tongue and Brains as a side dish ; 
(instead of garnishing the Rago^ with rashers of bacon,) send 
up a piece of Bacon as a companion for it. 

Veal CtUlets Broiled plain, or FvlUdreised. — No. 621. 
Divide the best end of a neck of Veal into cutlets, one rib 
to each, — broil them plain, or make some fine bread-crumbs ; — 
mince a little parsley, and a very little shallot; as small as possi- 
ble, put it into a clean stewpan with two ounces of butter, and 
fry it for a minute, — then put on a plate the yolks of a couple 
of Eggs, mix the herbs, &c. with it, and season it with pepper 
and salt : — dip the Cutlets into this mixture, and then into the 
Bread ; — lay them on a Gridiron over a clear slow fire till they 
are nicely browned on both sides, — they will take about aa 
hour : send up with them^a few slices of Ham or Bacon fried, 
or done in the Dutch oven. See Nos. d36 and 537y and half 
a pint of No. 343, or No. 356. 

Kfiuclde of Veal to Aagofi<.^No. 5^3. 

Cut a knuckle of Veal into slices about half an inch thick ; 
pepper, salt, and flour them ; fry them a light brown ; put the 
trimmings into a stewpan, with the bone broke in several pla- 
ces; an onion sliced, a head of celery, a bunch of sweet herbs, 
and two blades of bruised Mace : pour in warm water enough 
to cover them about an inch : cover the pot close, and let it 
stew very gently for a couple of hours : strain it, and then 
thicken it with flour and butter ; put in a spoonful of catsup, 
a glass of wine, and juice of half a lemon ; give it a boil up, 
and strain into a Clean stewpan : put in the meat, make it hot, 
and serve up. 

Obs. — If Celery is not to be had, use a Carrot instead, or 
flavour it with Celery Seed,.or No. 409. 

Knuckle of Veal ^ewedwith JRice. — ^No. 523. 

As boiled knuckle of Veal cold is not a very favourite relish 

with the generality, cut off some Steaks from^it, which you 

may dress as. a the foregoing receipt, or No. 52t, and leave 

the Knuckle no larger tUo will be eaten the day it ia drened. 
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Break the shank bone, wash it clean, and put it in a large 4tew- 
pan with two quarts of water, an Onion, tWo blades of Mace, 
and a teaspoonful of Salt : set it on a quick fire ; when it 
boils, take off all the sooro. 

Wash and pick a quarter of a pound of Rice, put it into the 
stewpan with the meat, and let it stew very gently for about 
two hours : put the Meat, &c, in a deep dish, and the Rice 
round it. 

Send up Bacon with it, Parsnips, or Greens, and finely 
minced Parsley and Butter No. 261. 

Mr. Gat's Receipt to Stew a Knuckle of Fea2.— No. 5^4. 

Take a knuckle of Veal ; 
Tott may buy it, or steal ; 
^ In a few pieces cut it, 

In a stewing pan put it ; 
Salt, pepper, and mace, 

Must season this knuckle ; 
Then, what's joined to a place* 

With other herbs muckle ; 
That which kiU'd King WiHf 
And what neyer stands stilly ; 
Some spirigs of the bed|| 
Where children are bred, 
Which much you will mend, if 
Both spinage and endive 
And lettuce and beet, 
' With marygold meet* 
Put no water at all. 
For it maketh things small, 
Which, lest it should happeil, 
A close cover clap on : 
rut this pot of Wood's metalf 
« Ift a boiling hot kettle ; 

And there let it be, 

(Mark the doctrine I teach,) 
About, let me see, 

, Thrice as long as you preach,ir 
3o skimming the fat off. 
Say grace with your hat off, 
' O ! then with what rapture 

Wai it fill Dean and Chapter I 



1 Thn M, by Dr. iteitf2fy,thoiig)it to be tune, or thyme. 
I Pmntey. 

\ Of this eomiKMition, lee the worla of the copper ftolttiiDg dctn. 
4 7 Wlucb werappoM tobenear fwx hsuwn. 
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Sic$9 of Hkm or Baooii.-^No. 596. 

Ham, or Bacon, may faoftied^ or beoileo on a j;ridiroa 
•fer a clear fire,— or toasted with a fork ; — take .care to slice 
U of the same tbickoesa io every part. 

If yoQ wish it curlsd, cut it io slices aboat two iocbea 
long, (if longer, tbe outside wjU be done too macb, before tb^ 
inside is do'&e enough ;) roll it ap, and put a little wooden 
akewer through it ; pot it in a Cheese^toaster, or Dutch oren, 
for eight or ten minutes, turning it as it gets crisp. 

This is considered the baodsomest way of dressing Bacon ; 
but we like, it best uncorled^-^hecanoe it ia orisperi and more 
equally done. 

O&s.-— Slices of Ham or Bacon should not be more than 
half a quarter of an inch thick, and will eat much more mellow 
if soaked in hot water for A quarter of an hour, and then dried 
in a cloth; before they are broiled, &c. 

Relishing Raxhers of Bacork — No. 597. 
. If yoo haye any Cold JBocon, you may make a yery nice dish 
•f it by cutting it into slices about a quarter of an inch thick ; 
grata some crust of bread, as directed for Ham, see No. 14, 
and powder them well with it oniboth sides * lay the rashers 
in a Cheese-toaster, — they m\V lib browned on one side in 
about three minutes :^-turn them, and do the ether. 

Ohs, — These are a delicious accompaniment to poached, or 
fried Eggs : — the Bacon having been boiI(id+ first, is extreme- 
ly tender and mellow.— They are an excellent garnish^ round 
Veal Cutlets, or Sweet-breads, or Calfs-heiid Hash, or Greea 
Pease, or^ Beans, &c. "^ 

Hashed Venison. — No; 548. 
If you have enough of it^ own Gravy left, it is preferable 
to any to warm it up in : — if not, take some of the Mutton 
Gravy No. 347, or the bones and trimmings of the joint, (after 
you have cut off all the handsome slices you can, to make the 
bash ;) put these into some water, and sitew them gently for an 
hour,: then put some butter into a stewpan ; when melted, 
put to it as much flour as will dry up the butter, and stir it well 
together; add to it, by degrees, the Grary you have been 
making of the trimmings, and some Red Currant Jelly, give it 
a boil np, skim it, strain it through a sieve, and it is ready .fM 
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receive the Venison : put it in, and let it just get warm : — if 
you let it hoUy it will make the Meat hard* 

Hashed Hare.^'^o. 529. 

Cut up tbe Hare into pieces, fit to help at table, and divide 
the joints of the legs and shoulders, and set them by ready. 

Put the trimmings and gravy you have left, with half a pint 
of water, (there should be a pint of liquor,) and a tablespoon- 
ful of Currant Jelly, into a clean stewpan, and let it boil gent- 
ly for a quarter of an hour, then strain it through a sieve into a 
basin, and pour it back into the stewpan ; now flour the Hare, 
put it into the gravy, and let it simmer very gently till the Hare 
is warm (about twenty minutes), cut the Stuffing into slices, 
and put it into the hash to get warni, about five minutes before 
you serve it ; divide the head, and lay one half on each side 
the dish. 

. For Hare Soup, see No. 44l, Mock Hare No. 66*. 

Jugged Hare. — No. 529*. 
Wash it very nicely, cut it up into pieces proper to help at 
table, and put them into a Jugging Pot, or into a Stone Jar,f 
just sufficiently large to well hold it ; put in some Sweet Herbs, 
a roll or two of rind of a Lemon, or a Seville Orang'e, and a 
fine large Onion with five cloves stuck in it, — and if you wish 
to preserve the flavour of the Hare, a quarter pint of water ; 
if you are for a Ragodt, a quarter pint of Claret, or Port wine, 
and the juice of a Seville Orange, or Lemon : tie the jar down 
closely with a bladder, so that no steam can escape ; put a little 
hay in the bottom of a saucepan, in which place the jar, and 
- pour in water i\\\ it reaches within four inches of the top of the 
jar ; let the water boil for about three hours, according to the 
age and size of the hare, (take care it is not over-done^ which 



t Meat dressed by the heat of boilmg water, without being immedi- 
ately exposed to it, is a mode of cookery that deserves to be more 
generally employed: it becomes delicately tender, without being 
overdone, and the whole of the nourishment and gravy is preserved. 
This, in chemical technicals, is called Balneum Marts, a Water 
Bath ; in culinary, Bain Marie ; which A. Chappelle, in his Mod- 
ern ^Cook, translates, " Mary's Bath." See Note to No. 486. 

Mary Smith, in her Complete Housekeeper, translates '< Sauce-JUfb' 
ert," RoEBOAT Sauce, — an Omelette, a Hamlet, — and gives you a 
receipt howto make Soupe d la Rai5. 
29 
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k tlw gwitrtl (mH in all made dvAm^ especially this,) keefpio|^ 
it boiling all the time, add fill op the pot as it InHla awa jr. 
Wbeo quite tender, strain oCf the gravy, clear it from fat, thick- 
en it with flour, and give it a boil up ; — lay the Hare io a aoap- 
difrb, and pour the gravy to it, 

06s. — ^You may make a Pudding, the same as for Roast 
Hare, see No. 370, and boil it in a cloth ; and when you dish 
up your Hare, out it in slices, or make Forcemeat Balls of i^ 
for garnish. 

For Sauce, No. 346. 

Or, 

A much easier and quicker, and more certain way of pro- 
ceeding, is the following :-*- ' 

Prepare the Hare the same as for jugging, put it into a stew- 
pan with a few Sweet Herbs, half a dozen Cloves, the same of 
Allspice and Black Pepper, two large Onions and a roll of 
Lemon -peel ; cover it with water ; when it boils, scum it clean, 
and let it simmer gently till tender (about tWo hours,) then take 
it up with a slice, set it by the fire to keep hot while you thick- 
en the gravy ; take three onnces of bntter, and some flour, nib 
together, put it in the gravy, stir it well, and let it boil about 
ten minutes, strain it through a sieve Over the Hare, and it is 
ready. 

IDresud DuckSf &r Gee8e Hashed, — No. 530. 

Cut an Onion into small dice ; put it into a stewpan with a 
bit of Butter ; fry it, but do not let it get any colour : put as 
much boiling water iolo the stewpan as will make sauce for the 
hash ; thicken it with a little flour, cut up the dubk, and put it 
into the sauce to warm ^ do not let it boil ; season it w|th pep- 
per and salt, and catsup. 

N. B. The Legs op Geese, &c. broiled, and laid on a bed 
«f Apple Sauce, are sent up for Luncheon or Supper. 

Or, 

Divide the Duck into joints; lay it by ready : put the 
trimmings and stuffing into a stewpan with a pint and a half of 
Cfoth or water, let it boil half an hour, and then rub it through 
a sieve : — put half an ounce of butter into a stewpan ; as it 
melts, mix a tablespoonful of flour with it, stir it over the fire 
a few minutes, then mix the gravy with it by degrees ; as soon 
as it boils, take off the scum, and strain through a sieve into a 
etewpan ; put in the Duck, and let it stew very gently for ten 
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or fifteen iQinotes* if th^ Doek is rather under-roasted ; if there 
is aoy fal, 8kim.it off; Uae the dish you serf e it up in with 
pfppets of bread either fried or toasted* 

Ragouts op Poultry, Game, Pigeons, Rabbits, &c. 
No. 530. 

Half roast it, then stew it whole, or divide it iDJto joiots mA 
pieces proper to help at table, and put it into a stewpan with a 
pint and a haif of broth, — or as much water, — with any trim* 
daiogs or parings of Meat yoQ have, one large Onion with 
cloves stuck in it, twelve berries of Allspice, the same of Black 
Pepper, and a roll of Lemon-peel ; when it boils, scum it 
very clean, let it simmer very genUy for about an hour and a 
4}u.arter, if a Duck or Fowl, — longer if a larger Bird ; then 
strain off the liquor, and leave the Ducks by the fire to. keep, 
hot, scum the fat off ; — put into a clean stewpan tvi[o ounces of 
Butter, when it is hot, stir in as much flour as will make it of a 
^tiff paste, add the Jiquor by degrees, let it boil up, put iti a 
glass of Port wine and a little Lemon-juice, and simmer it tea 
iQinutos ; put the Ducks, &c. into the dish, and strain the sauce 

through a fine sieve over them. 

, Garnish with sippets of toasted, or fried Bread, No^ 31&; 
Obs, — if the Poultry is only half roasted, and slewed only 

till just nicely tender, this will be an acceptable Bonne Bouche 

to those who are fond of Made Dishes. The flavour may be 

varied by adding Catsup, — Curry Powder, — or any of the fla- 

itoured Vinegars. 

This is an easy prepared side dish, especially when you have 

a large Dinner to dress ; and coming to table ready carved^ 

saves a deal of time and trouble ; it is, therefore, an excellent 

way of serving Poultry y Sfc.for a large Party, 

Or. 
Roast, or boil the Poultry in the usual way, — then cut it up, 

and pour: over it a suJ$(;ieQt quantity of No. 305, or No. 329, 

or No. 364, No. 2. 

Stewed Gi6/e<s.--No. 531. 
Clean two sets of Giblets ; see Receipt for Qiblet Soup No. 
244 ; put thejn into a Saucepan, just cover them with cold w.a-^ 
ter, and set them on the fire ; when they boil, take off the scum, 
and put in an Onion, three Cloves, or two blades of Mace, a 
few b?rFie3 of Black Pepper, the same of Allspice, and half a 
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t^BBpoooful of Salt : cover the stewpan close, and let it simmet' 
very gently till the Giblets are quite tender ; — this ysiU take 
from one hour and a kalf^ to two and a half, according to the' 
age of the Giblets, — the piaioiui will be done first, and insist 
then be taken oat, and put in again to warnn when the Gizzards 
are done : — watch them that they do not get too much done : — 
take them out, and thicken the sauce with Flour and Butter ; — 
let it boil half an hour, or till there is just enough to eat with 
tbe Giblets ; and then strain it through a tammis into a clean 
stewpan ; — cut the Giblets into moul^fub, put them into the 
Sauce, with llie juice of half a Lemon, and a tabl^spoonfui of 
Mushroom Catsup ; — pour the whole into a soiip dish, with 
sippets ot Bread at the bottom. 

06s. — 0&-TAiL8f prepared in the same way^ are excellent 
eating. 

Hashed Poultryf GamCj or Ha66i7.-^No. 533. 

Out them into joints, put the trimming jn a stewpan with a 
quart of the Broth they were boiled in, and a large Onion cut 
in four ; let it boil half an hour ; strain it through a sieve ; 
then put two tablespoonsful of Flour in a basin, and mix it 
well by degrees with the hot Broth ; set it on the fire to boil up, 
then strain it through a fine sieve ; wash out the stewpan, lay 
the Poultry in it, and pour the gravy on it (through a sieve) ; 
set it by the side of t^e fire to simmer very gently (it -must not 
boil) for fifteen minutes ; five minutes before you serve it up, 
cut .the stufiBng in slices, and put it in to warm, then take it out, 
and lay it round the edge of the dish, — and put the Poultry in 
the middle ; carefully skim the fat ofi* the gravy, then shake it 
round well in Che stewpan, and pour it to the Hash. 

N. B. You may garnish the dish with Bread Sippets ligbdy 
toasted. 

PuUed Turkey, FowU or Chicken. — No. 534. 
Skin a cold Chicken, Fowl, or Turkey ; take off the fillets 
from the breasts, and put them into a stewpan with the rest of 
the white meat and wings, side-bones, and merry-thought« with 
a pint of broth, a large blade of mace pounded, a shallot minc- 
ed fine, the juice of half a lemon, and a roll of the peel, some 
salt, and a few grains of Cayenne ; thicken it with fiour and 
butter, and let it simmer for two or three minutes, till the meat 
is warm. In the meantime, score the legs and rump, powder 
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tbem with pepper and salt, broil them nicely brown, and lay 
them on, or round your pulled chicken. 

Oba^ — Three tablespoonsful of good cream, o^ the yolks of 
as many^lSggs, will be a great improvement to it. 

To dress Dressed Turkey^ Goose^ Fowlj Dwcky Pigeon^ or 
RabbU.^No. 533. 
Cut theiain quarters, beat up an Egg or two (according to 
the quantity you dress) with a little grated Nutmeg, and Pepper 
and Salt, some Parsley minced fine, and a few crumbs of 
Bread ; mix these well together, and cover the Fowl, &c. with 
this batter ; broil thfm, or put them in a Dutch oven, or have 
ready some dripping hot in a pan, in which fry them a light 
browo colour ; thicken a little gravy with some flou^, put a 
large spoonful of Catsup to it, lay the fry in a dish, and pour 
the sauce round it. You may garnish with slices of Lemoa 
and toadted Bread. See No. 355. 

Dem/.— No. 538. 

The Gizzard and Rump, or Legs, &c. of a dressed Turkey, 
Capon, or Goose, or Mutton or Veal Kidney, scored, — Pep- 
pered, — Salted, — ^and Broiled, sent up for a relish, — being 
made very hot, has obtained the name of " Devil.'* 

Obs, — This is sometimes surrounded wit^i- No. 356, or a 
sauce of thick melted butter or gravy, flavoured with Catsup - 
No. 439, Essence of Anchovy, or No. 434, Shallot wine No. 
402, Curry stuff No. 455, &c. See Turtle Sauce No. 343, 
or Frill Sauce No. 355, which, as the Palates of the present 
day are adjusted, will perhaps please the Grand Gourmwtti as 
well as vSritahle Sauce d'Enfer, 

Tbast and Cheese. — No. 539. 
" H9PP7 the man that has each fortune tried, 
To whom she much has giv^n, ajad much denied ; 
With abstinence all delicates he sees, 
And can regale himself on toast and cheese.** 

Cut a slice of Bread about half an inch thick, pare off the 
crust, and toast it very slightly on both sides, so as just to 
brown it, without making it hard, or burning it. 

Cut a slice of Cheese (good fat mellow Cheshire cheese, or 
double Gloster, is better than poor thin single Gloster), a quar- 
ter of an inch thick, not so big as the Bread by half an inch oa 
each side ; — ^pare off the rind, cut out all the specb and rettea 
29* 

Digitized by CjOOQ IC ' 



34i MA0E Z>ISHES. 

partSif and tay it on tbe toasted Bread in a cheese-toaster ; — 
carefully watch it, tbat it does not burn, and stir it with a 
spoon, to prevent a pellicle forming on the surfdce. H^ve rea- 
dy good Musurd, Pepper and Salt. 

If you observe the directions here given, the Cheese will eat 
mellow, and will be uniformly done, and the Bread crisp and 
soft, and will well deserve its ancient appellation of a ** Hare 

0^».-^One would think nothing can. be easier, than to pre- 
pare a Welch Rabbit ;•— ^yet, not only in Private fan>ilies, but 
at Taverns, it is very seldom sent lo table in perfeclioo. — ^%Ve 
have attempted to account for this in the last paragraph of Obs^ 
to No. 493. 

Toasted Cheese, No. % No. 540. 
We have nothing to add to the directions- given for toasting 
the Cheese in the last receipt^ except in sending it tip : — it ^itl 
aave much time in portioning it out at table, if you have half a 
dozen small Silver or Tin pans to fit into the Cheese Toaster, 
and do the Cheese in these : each person may then be helped 
to a separate pan, and it will keep (he Cheese much hotter than 
the usual way of eating it on a Cold plate. 

^ Obs, — Ceremony seldom triumphs more completely over- 
Comfort, than in (he serving out of this dish ; — which, to be 
presented to the Palate in perfection, it is imperatively indis- 
pensable, that it be introduced to the Mouth as soon as it ap^ 
pears on the Table. 

BlUiered Toait and Cheese. — No. 541. 

Prepare a round of Toast ; — butter it ; — grate over it good 
Cheshire cheese about half the thickness of the toast, and give 
it a browD. 

P&imded Cheese.— No. 542. 

Cut a pound of good mellow Cheddar, Cheshire, or North 
Wiltshire cheese into thin bits, add to it two, and if the Cheese 
is dry, three ounces of fresh Butter, pound and rub them well 
together in a mortar till it is quite smooth. 

Obs. — ^When Cheese is dry, and Tor those whose digestion 
is feeble, this is the best way of eating it, and spread on Breadi 
it makes an excellent Luncheon or Supper. 

1 1 Jiatin CfUete toasted, b tM^ iieptu9 i/kHi itt Hata G4tit,-^4iM only «Mdile 1^ 
Um thorough-tired CourtMancf, in the ino«tmT«rffed «tRtc of his jaded Afipnite. 
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N. B. Thit piquance o( this Btittery-caseans relish, is some- 
times inereased by pounding with it Curry Powder No. 455, 
Ground;3pice, Black Cayenne Peppe^r, and a little made Mus- 
^rd ; and some moisten it with a glass of Sherry. Tf pressed 
dbwcr hard io a jar, and covered with clarified Butter^ it will 
keep for several days in cool weather. 

Marrow Bones. — No. 54^4. 
Saw the Bones even, so that they wiil stand steady ; put a 
piece of pasta into the ends ; set them upright in a saucepan, 
apd boil till they are. done enough ; — a Beef marrow bone will 
require from no hontand A half to two hours, aecording to the- 
thickaess of' the Bone. Serve fresh toasted Bread with them. 

Eggs fried with Bacon. — No. 545. 
_ Lay some slices pf fine streaked Bacon {not more than a 
quarter of an inch thick) in a qleau dish, and toast them before 
the fire in a Cheese toaster, turning them when the upper side 
is browned — first ask those who are to eat the Bacon, if they 
wish it much or little done, i. e. curled and crisp, see No. 5^6^ 
or mellow and soft No. 527 ; — if the latter, parboil it first. 

fVeU cleansed, see Nd. 83 Drippings or Lard, h better than 
Btitter to fry Eggs. 

Be 6ure the frytn^sn i^ quite cleari : when the fat ts hot, 
btie&k t^j'b Of three Eggs into it^ do not lurn them, but while 
th^ ter6 frying, keep pouring some of the fat over thetft with a 
spoon : — when the Yolk just begins to look white, which it 
will in about a doupfe of mioules, they arc enough ; — the White 
inust not lose its ttxinsparency, but the Yolk be seen blushing 
through it : — if they are done nicely, they will look as white 
and delicate as if they had been poached, take them up wiili a 
tin slice, drain the Fat from them, trim them neatly, and send 
them up with the Baeon round them* 

To PoAcn Eggs.— *No. 540. 
The Cook who wishes to display her skill in Poaching, must 
etidearottr to procure £gg9 that hav« been laid a couple of 
days, those that dre quite new laid are so milky, that take 9II 
the care yog can, your cooking of them will seldom procure 
you the praise of being a Prime Poacher ;— you must have 
f»ih £^ or it is nquaUy impossibie. 
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Tba Beauty of a Poached Egg, is Cor the Yolk to be se^n 
bloshiog through the White, — which should oojy be just suffi* 
cieotly hardened, to form a traospareat Veil for ihe Eg^, 

Have some boiling water* io a Tea Kettle^— <^ass as. muclr of 
it through a clear cloth as will half fill a stewpau^ break the 
Egg into a cup, and when the water boils, remove the stewpaa 
from the stove, and gently slip the Egg into it ; it must stand 
till the white is set ; then put it over a very moderate fire, and 
Msooo as the water boils, the ^g is ready ; take it up with a 
slice, and neatly round off the ragged edges of ibe white, — 
send them up on a Toa9t,f with or without Butter ; or without 
a Toast, garnished with streaked ^con «Nos. 526 or 527. 
nicely fried, or as done Uk No. 545, or slices of Broiled Beet 
or Muttflto No. 487, Anchovies No8« 434, and 435, Pork 
Sausages No. 87, or Spinage No: 122. 

06s. — The Bread should be a little larger than the Egg, 
and about a quarter of an inch thick : only just give it a yel- 
low colour :-^if you toast it brown, it will get a bitter fla- 
vour : — or moisten it by pouring a little hot water on it ; some 
sprinkle it with a few drops of Vinegar. 

^o boil Eggs to eat in the Shelly or for Salads. — No. 547. 

The fresher laid the better, put them into boiling water ; if 
you like the white just set,! ebout two minutes boiling is 
enough, a new laid egg will take a little more : if you wish the 
yolk to be set, it will take three^ and to boil it hard for a Sai^ 
AD, five minutes. See No. 372. 

O&s.— ^ Tiew laid Egg will require boiling longer than 
a stale one, by half a minute. 

N. B <* Eggs may be preserved for twelre months, in a sweet and 
palatable state for eating in the shell, or using for Salads, by boUing . 
them for one mhiute ; and when wanted for use, let them be boiled 



* Straining the water u an indispensable preeauiion, unless you use 
spring water. 

t « A couple of poached Eggs, with a few fine dry fried collops of 
pure Bacon, are not bad for breakfast, or to begin, a meal,*' s^ys Sir 
KsvKLif DiGBT, M. D. in his Closet of Cookery, 

t The lightest mode of preparing eggs for the table, is to boil them 
oniy as long^ as is necessary to coagulate sUghtly the greater part of 
the white, without depriving the yoJk of its fluidity .-r&r, FsABSOa't 
Mat,JiHm. 
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in- t1i« usuiil manlier : the wbite may be a little tougher than a new 
laid egg-^ but th^ yolk will show no difference." See Hubteb's 
Oulina, 

^^'^ They reckon 685 ways ©f dressing Eggs in the French 
kitchen ; w^ hope we have here given sijfficient variety for • 
English palates, in the preceding receipts, 

' Tea.+— No. 650. 

" The Jesuit that came from China, A. D. 1664, told Mr.; 
Waller, that to a drachm of tea they put a pint of water, aod 
frequently take the yolks 6f two new (aid eggs, and beat them 
up with as Qiuch fin§ sugar as is stifScient for the tea, and stir all 
weW together. He also informed him, that we let the hot wa- 
ter remain too long soaking upon the tea, which makes ti ex tcact 
into itself the earthy parts of the herb ; the water must remain 
upon it no longer than while yau can say the Miserere psalm 
very leisurely ; you have then only the spiritual part of the 
tea, the proportion of which to the water must be about a . 
drachm to a pint." — Sir Ke^elm Diqbt's Cookery^ LondoD, 
1669, p. 167. 

Obs, — The additioh of an Egg makes the " Chinese Soup'* , 
a more nutritious and substantial meal for a Traveller. 



t Various Ways pp Making Tba. 
1. 
*' The Japanese reduce their Tea to a fine powder by pounding it,— 
they put certain portions of this into a teacup, pour boiling water 
upon it, and stir it up, and drink it as soon as it is cool enough." 

2 

Dubuisson's Manner of Making Tea. 

** Put the Tea into a kettle with cold water, — cover it close, set it on 

the fire, and make it all but boil ; when you see a sort of white scum 

on the surface, take it from the fire ; when the leaves sink, it is ready.*' 

3. 
" The night before you wish to have Tea ready for drinking, — 
pour on it as much cold water as you wish to make Tea, — next morn- 
ing pour off the clear liquor, and when you wish to drink it, make it 
warm," &c. 

The above are from " VArt du Limonadier'* de Dubuiuony Paris, 

Or, 4thly. 
" A great saving may be made by making a tincture of Tea, thus,-— 
pour boiling water upon it, and let it stand twenty minutes, putting 
into each cup no more than is necessary to fill it about one-third full,— 
fill each cup up with^ hot water from an urn or kettle, thus the Tea 
will be always hot and equally strong to the end, — and one teaspoon- 
ful will be found enough for three cups, for each person : according 
to the present mode of making it, three times the quantity is often 
U8ed."««-See Dr. Tbuslsr's way to be Rich and Respectable. 
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Coffee, as used on the CoDtiBeot, serves the double f^tirpose 
of aa iigr^able tonic^ and an exhilatatlDg beverage^ without ' 
* tl^ unpleasant efifects of wine. '- 

Coffee, as draok ia EnglaiD4t debilitatea the Btomaeb and 
produces a slight nausea* In France and in Italy it ismada 
strong from the best Coffee, and is poured out hot apd traasK 
parent. 

In England it is usuaH^ made (rom bad CtNffe^, served eat 
tepid and muddy, and drowped in a deluge ^f water. 

To make Coffee fit for use, you must employ tlie Grerman 
filter^-r-i^t^y At' least 4s. the pound for it, — and take at least aa 
ounce for two breakfast cups. 

No Coffee will bear drinking with what is called milk in 
London. 

London people should either take their Cofibe pure, or put a 
c6uple of teaspooDsful of cream to each cup. 

N. B. The above is a contribution from an intelligent TruT-. 
eller who has passed, some years oh the Continent 

Swt Puddhgf Wiggy*8 vwf. — ^No. 551. 

Suet, a quarter of a pound ; flour, three tablespoonsfiil ; 
eggs, two; and a little grated gbger ; milk, half a pint. Mince 
the suet as fine as possible, roll it with the rolling pin so aa to 
mix it well with ibe flour ; beat up the eggs, mix them with 
the milk, and then mix all together ; wet your cloth well ia 
boiling water, flour it, tie it loose, put into boiling water, ai^d 
boil an hour and a quarter. 

J^rs(, Glasse has il^ " when You have mads Your wt^v 
hojl, then put Your pudding intit Your, po^" 

YorkskiTe Pudding under Rmsi Meat^ ike Gipsies^ toay* 
No. 552. 

This pudding is an especially excellent accompaniment, to a 
Sir*loin of beef, a loin of Veali— -or any (at and juicy joint. 

Six tablespoonsful of flour, three eggs, a teaspoonful of sa]^, 
and a pint of milk % so aa to make a middling, stiff batter, a little 
,8tiffer thaa you would forpanoahes : beat it up well, and take 
care it is not lumpy ; put a dish under the meat, and let the 
drippings drop ioto ijt. til), i^ i? q^uit^e hot a^d tfelt greets then 
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yourio Ae batter ; — when the upper larface is brown and get. 
-r-turn it, Jhal bdth fiides may be brown alike : if you wish it 
.to cat mm, and the pudding an inch thick, it 'will take two 
'hours at a good fire, 

N. B. The true Yorkshire Pudding la about half an incb 
thick when done ; but it is the fashion in Loindon to make 
them full twice that thickness. 

Plum RkWmgr.— No. 553. 

Suet chopped fina, six ounces. 

Malaga raisins stoned.'^ix oaa^es. 

Currants' nicely washed and picked^ eight ounces. 

Bread crumbs, three ounces. 

Flour, three ounces. 

Eggs, three. 

Sixth of a nutmeg. 

Small blade of mace ; same quantity of cinnamon pounded 
as fine as possible. 

Half a teaspopnful of salt. 

Half a pint of milk, or rather less. / 

Sugar, four ounces ; to which may be added 

Candied lemon, one ounce. 

Citron, half an ounce. 

Beat the eggs and apice well together, mix the milk with 
them by degrees, then the rest of the ingredients; dip a fine 
close linen cloth into boiling water, and put it in a hair sieye ; 
flour it a little, and tie it up close ; put it into a saucepan con- 
taining six quarts of boiling water; keep a kettle pf boiling 
water alongside of it, to fill up your pot as it wastes ; be suro 
to keep it boiling six hours at least. « 

My Puddikg.— No. 654. * 

Beat up the yolks and whites of three Eggs, strain them 
through a sieve, (to keep out the treddles,) and gradually add 
to them about a quarter pint of Milk,-— stir these well together 
-—rub together in a mortar two ounces of moist Sugar, and ias 
iijiuch grated Nutmeg as will lie on a sixpence, — stir these into 
the Eggs and Milk,— then put in four ounces of Flour, and 
beat it into a smooth Batter, by degrees stir into it seven ounces 
of Suet (minoed as fine as possible^) and three onmies of 
Bread-crumbs, mix all thoroughly together at least half an hour 
before you put the pudding into the pot ; — put it into lin 
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Mrlhen ware pudding mould, that y(Ai h^^%nf ^'^t^^^li^ tie . 
a puddkig cloth oyer it very tight, ptiV^ totcnlj^innf JMit^y and 
boil it three hours. 4..- / ** • " * 

Put One Good Plum into it, and^ ivh afch Cook^s^^ you 
may then tell the Mconomist that you haye iuadQ[a^oo;D^PLUH 
Pudding — without PUims. : . ^ '.^ 

N. B. Haifa pougd of Muscatel Raisim <fl3t in. half, and 
added to the above, is'ill make a most admirable Plum Pud- 
DING. , ,; .\ . .^ t '^.j[',- 

Ohs. — If ike. Water ceases to boU^ the Pudding^tvill bec&me 
heavy,, and bm spoiled; — if properly 1iiaJ)aged, this and the fol- 
lowing will be as fine Puddings o^ the kind as art cau produce. 

Puddings are best when miied an hour or two before they 
are boiled, as the various ingredients by that means amalga- 
mate, and the whole becomes richer and fuller of flavour, espe- 
cially if the various ingredients be thorouohlt well stirred 
together. A tablespoonful of Treacle will give it a rich 
brown colour. See Pudding Sauce (No. 269,) and Pudding 
Catsup (No. 446.) 

N. B. This Pudding may be baked in an oven, or under 
Meat, same as Yorkshire Pudding (No. 55%) make it the 
same, only add half a pint of Milk more, it should be above an 
inch and a quarter in thickness, it will take full two hours, — it 
requires careful watching, for if the top gets burned, an empy— 
reumatic flavour will pervade the whole of the Pudding.—- Or « 
butter some Saucers, and fill them with pudding, and set them 
in a Dutch oveo, they will take about an hour. 

A Fat Pudding. 

Break five Eggs in a basin, beat them up with a teaspoonful 
of Sugar and a tablespoonful of Flour, beat it quite smooth, 
then put to it a pound of Raisins, and a pound of Suet, it nnust 
not be chopped very fine, butter a mould well, put in the pud- 
ding, tie a cloth over it tight, and boil it Five hours. 

N. B. This is a very d^elicious composiiioDy and is common- 
ly called a MarrOw PuDDif^e. 

Pease Pudding, — No. 555. 

Put a quart of split pease into a clean cloth ; do not tie them 

up too close,, but leave a little room for them to swell ; put 

them on to boil in cold water slowly till they are tender ; if 

they are good pease, they will be boiled enough io about two 
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hoad^«j[id*.a laAj^ pib t^n tliroagb a sieve into a deep dish, 
mi^og* >|(9i^^tlMin'«mr egg orlwo;aa ounce oC butter, aod some 
pepper and salt; Beat theo^ well together for about ten miantest 
whea ibeser vgredienis jfte. well incorporated together ; tbea 
floar tbp clcfth well, put the p^dinjg in, and tie it up as tight aa 
^8aible»attd bqil it an bpur longer. It is as good with boiled 
Beef as it ie ^'i^ boiled Pork'^and why not with roasted Pork ? 

O64. — Tl^B is a very good accontpaAtment to cold Pork, or 
<»ld JBoff. *• ^ * . > ,- ' 

]!jf . B. Siir thia Puddio^^oto tWQ quarts of the liquor Meat 
or Poultry has been* botied in, give it a boil up, ^nd in fiv» 
minutes it will make excellent Extempore Pease Sor|jp,\«8pe- ■ 
cially if the pudding has been boiled in the same pot^ see (No. 
918,) Ssc. Season it with Pea Powder (No. 458.) 

Plain Bread Pudding. — No. 556, 
Make five ounces of Bread-crumbs, put them in a basin» 
pour three quarters of a pint of boiling milk over them, put a 
plate over the top to keep in the steam, let it stand twenty min- 
utesy then beat it up quite smooth with two ounoes of sugar and 
a'saltspponful of nutmeg. Break four eggs on a plate, leaving 
out oao white, beat them well, and add them to the pudding. 
Stir it all well together, and put it in a mould that has been 
well buttered and floured, tie a cloth tight over it, and boil it 
one hour. 

Bread and Butter Pu^d^.— Na 557. 
You roust have a dish that will hokl a quart, — wash and 
piek two ounces of currants, stuew a few at the bottom of the 
dish, cut about four layers of very thin Bread and Butter, and 
between each layer of Bread and Butter strew some currants^ 
then bieak four eggs in a basin, leaving out one white, heal 
them well, and add four ounces of sugar and a drachm of nut* 
meg, stir it well together with a pint of new milk, pour it over 
about ten minutes before you put it in the oven, — ^it will* take 
three quarters of an hoor to bake. 



* To iaoietie the IraUc tnd diminvh the «k|>«iim of thii pudding* tht teonaniost 
hovwkeeper who h«l m large Ihmily to Ibed, nwy aov odd two pound* of poCotoei 
thft have heniftboUe^uid welt idmM To BWiy, flu* r'- '- '■ 

than peete paddioff alone. See aUo (No. 107.) 

30 
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Pancake$. — ^No. 558, * 
Bfeak three eggs in a basin, beat them up with a little nutmeg 
and salt, then put to them four ounces and a half of flour and a 
little milk, beat it of a smooth batter, then add by degrees as 
fmich milk as will make it the thickness of good cream, — ^the 
fiyingpan most be about the size of a padding plate, and veiy 
dean, or tbey will stick, make it hot, and to each pancake put 
in a bit of butter about as big as a walnut ; ivhen it is melted, 
pour in the batter to poyer the bottom of the pan« make tbem 
the ibiekoess of half a crown^ fry th$m of a light brown on both 
sides. 

No. 560. 
The following Receipts are from Mr. Henrt Osborne, 
Cook to Sir Joseph Banks, the late President of the Royal 
Society : — 

Soho Square, April 2l0, 1820, 
Sir, — ^I send jroa herewith the last part of the Cook's Oracle. I have 
attentively looked over each receipt, and hope they are now correct, 
- and easy to be understood. If you think any need further explana> 
tion, Sir Joseph has desired me to wait on you again. I also send the 
Receipts for my ten Puddings, and my method of using Spring fmit 
and Gourds. I ani, Sir, 

Tour humble ^nrant, Hxitrt OsBOBHE.t 

Bo%ion Apple Pudding. ' 

Peel one dozen and a half of good Apples, take out the 
cores, cut them small, put into a stewpan that will just bold 
t|iem, with a little water, a little cinnamon, two cloves, and the 
peel of a lemon, stew over a slow fire till quite soft, then sweeten 
ivith moi3t sugar, and pass it through a hair sieve, add to it the 
yolks of four eggs and one white, a quarter of a pound of good 
butter, half a nutmeg, the peel of a lemon grated, and the juice 
of one lepon ; beat all well together, 'line the inside of a pye^ 
dish with good puff paste, put in the podding, and bake bal^|ia 
hour. 

Spring Fruit Pudding. 

Peel and well wash four dozen sticks of rhubarb, put into a 
stewpan with the pudding a lemon, a little cinnamon, and as 
much moist sugar as will make it quite sweet, set it over a fire, 
and reduce it to a marmalade, pass through a hair sieve^ and 

t Now Fiahmsnger atBmtford. •^' • 
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jMroceed as direet^rCbr ihe BobIoq Podding, leaving out the le- 
moo juioe, as t6e rhubarb will be found sufficiently acid of itself. 

• JVbtiingham Pudding. 

Peel six good apples^ take out the core with the point of a 
small kaife^or.an apple corer, if you have one, but be sure to 
leave the apples whole, fill up where you took the core from 
with sugar, place them in a pye-di3h,ai)d pour over them a nice 
light batter, prepared as for Batter Pudding, and bake an hour 
in a moderate oven. 

^ Baiter PuJding^ 

Take six ounces of fine flour, a little salt and three egg», 
beat op well with a little milk, added by degrees til) the batter 
is quite smooth, make it the thickness of cream, put into a but- 
tered py&-dish, and bake three quarters of an hour, or into a 
buttered and floured basin tied over tight with a cloth, boil one 
and a half or two hours. ^ 

Newmarket Puddings 

Put on to boil a pint of good milk, with half a lemon peel, a 
little cinnamon, and a bay-leaf, boi: gently for five or ten min* 
utes, sweeten with loaf sugar, break the yolks of five and the 
whites of three eggs into a basin, beat them welt, and add the 
milk, beat all well together^ and strain through a fine hair sieve 
or tammis, have some bread and butter cut very thin, lay a lay- 
er of it in a pye-disb, and then a layer of currants, and so on 
till the dish is nearly full, then pour the custard over it, and bake 
half an hour. 

Newcastle or Cabinet Pudding, 

Butter a half melon mould, or quart basin, and stick all round 
with dried cherries, or fine raisins, and fill upvitb bread and 
butter, &c. as in the above, and steam jt an hour and a half. 

Vermicelli Pudding, 

Boil a pint of milk, with lemon peel and cinnamon, sweetea 
with loaf sugar, strain through a sieve, and aiid a quarter of a 
pound of Vermicelli, boil ten minutes, then put in the yolks of 
five and the whites of three eggs, mix well together, and steam 
it one hour and a quarter ; the same may be baked half aa 
hour. 

Bread Pudding, 

Make a pint of Bread-crumbs, put them in a stewpan' with 
as much milk as will cover them, the peel of a lemon, and a lit- 
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tie nutmeg grated, a email piece of dnoamos ; boil «bont ten 
minatee ; sweeten with powdered loaf sugar; take oat the cin- 
namon, and put in four eggs ; beat all well together, and bake 
half an hour, or boil rather more than an hour. 

Custard Pudding. 

Boil a pint of Milk, and a quarter of a pint of good Cream ; 
thicken with flour and water, made perfectly smooth, till it is 
stiff enough to bear an egg on it; break in (he yolks of five 
eggs, sweeten with powdered loaf sugar, grate in a little nut- 
meg, and the peel of a lemon ; add half a gtossof good braody, 
then whip the whites of the five eggs till quite stiff, and mis 
gently all together ; line a pye*dish with good puff paste, aod 
bake hatf an hour. 

N. B. Ground Rice, Potatoe Flour, Panada, and all Pud- 
dings made from Powders, are, or may be, prepared in the same 
way. 

Boiled CuUards. 

Put a quart of new milk, into a stewpan, with the peel of a 
lemon cut very tliin, a little grated nutmeg, a bay or laurel leaf, 
a small stick of ciooamon ; set it over a quick fife, but be care- 
ful it does not boil over ; when it boils, set it beside the fire». 
and simmer ten minutes ; break the yolks of eight, and the 
whites of four eggs into a basin, beat them well, then pour ii!i 
the milk a little at a time, stirring it as quick as possible to pre« 
vent the eggs curdting:j: ; set it on the ^re again, and stir well 
with a wooden spoon ; let it have just one boil ; pass it through 
a tammis, or fine sieve ; when cold, add a little brandy, or 
white wine, as may be most agreeable to palate ; — serve up ia 
glasses, or cups. 

TO DRESS SPRING FRUIT. 

i^ Spring Fruit Soup. 

Peel and well wash four dozen sticks of Rhubarb, blanch it 
in water three or four minutes, drain it on a sieve, and put it in> 
to a stewpan with two Onions sliced, a Carrot, an ounce of lean 
Ham, and a good bit of Butter ; let it stew gently over a slow 
fire till tender, then put in two quarts of good Comommej to 
which add two or three ounces of Bread-crumbs, boil about 

i Ctutards for AaArtn/^tprepared as above, pats Uiroagh a fine sieve, pat into cvpi, 
grate a little x«utaiegi>ver «aeh, and bake About fifteen or twenty miau«a. 
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fifteen minntes, skim off all the fat, season with salt and Cay- 
enne pepper, pass it through a tammis» and serve ap with fried 
bread. 

Sf RING Fruit Pudding* 

Clean as above three or four dozen sticks of Rhubarb, put it 
in a stewpan, with the peel of a Lemon, a bit of Cinnamon, 
two Cloves, and as much moist Sugar as will sweeten it ; set it 
over a fire, and reduce it to a marmalade, pass it through a hair 
sieve, then add the peel of a Lemon, and half a Nutmeg grated, 
a quarter of a pound of good Butter, and the yolks of four Eggs . 
and one white, and mix all well together ; line a pye-dish (that 
will just contain it) witU good puff paste, put the mixture io, 
and bake it half an hour/ 

Spring Fruit — a Mock Gooseberry Sauce for Macka- 
REL, &c. 

Make a Marmalade of three dozen sticks of Rhubarb, 
sweetened with moist Sugar/ pass it through a hair sieve, and 
serve op in a sauce-boat. ^ 

Spring Fruit Tart. 

Prepare Rhubarb as above, cut it in small pieces into a 
Tart dish, sweeten with Loaf Sugar pounded, cover it with a 
good short crust paste, sift a little Sugar over the top, and bake 
half an hour in a rather hot oven ; serve up cold. 

Spring Cream-— or Moor Gooseberry Fool. 

Prepare a Marmalade as directed for the Pudding ; to which 
. add a pint of good thick Cream ; serve up in glasses, or in a 
deep dish ;— if wanted in a shape, dissolve two ounces of Isin- 
glass in a little water, strain it through a tammis, and when 
nearly cold put it to the Cream, pour it into a Jelly mould, 
and when set, thrn out into a dish, and serve up plain. 

Spring Fruit Sherbet. 

' Boil six or eight sticks of Rhubarb (quite clean) ten min-* 
ules in a quart of water, strain the liquor through a tammis into 
^ jug,' with the peel of a Lemon cut very thin, and two table- 
spoonsful of clarified Sugar; let it stand five or six hours, and 
it ifl fit to drink. 
30* 
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O0URD8 (nbw called Vegetable Marrow) Stewv^v. 

Take off all the skia of six or eight Gourds, put them in a 
Btewpan* with water, Salt, Lemon juice, and a bit of Butter, 
or fat Bacon, and let them stew gently till quite tender, and 
sorte up with a rich Dutch sauce, or any other sauce you 
please that is jnqwmte. 

GoubdSoojp 

Should be nnade of full-grown Gourds, but not thdse \faflt 
have bard skins ; slice thr^e or four, and put tb^m in a stew* 
pan» with two or three Onions and a good bit of Butter ; set 
them orer a slow fire till quite tender, (be careful not to let 
them burn,) then add two ounces of crust of Bread and tw4^ 
quarts of good Consomm^, season with salt and Cayenne pep- 
per, boil ten minutes or a quarter of an hour, skim off all the 
fat, and pass it through a tammis, then make it quite hot, and 
serve up with fried bread. * ' 

Fried Gourds. 
Cut five or six Gourds in quarters, take off the skin and 
pulp, stew them in the same manner as for table; when done, 
drain them quite dry, beat up an Egg, and dip the Gourds in 
it, and cover them well over with Bread-crumbs ; make some 
Hog's lard hot, and fry them a nice light colour, throw a little 
salt aad pepper over them, and serve up quite dry. 

Jinother IVay^ 
Take six or eight small Gourds as near of a size as possible, 
slice ttiem with a Cucumber slice, dry them in a cloth, and 
then fry them in a very hot lard ; throw over a little pepper 
and salt, and serve up on a napkin. Great attentioiris requi- 
site to do these well, — if the tat is quite hot, they are done ia 
a minute, and. will soon spoil, — if not hot enough, they will 
eat greasy and tough. 

^^Tomake Beef^ MuIIqu, or Veal Tea. — No. 563. . 

Cut a pound of lean gr^vy Meat into thin slices, put it into 
a quart and hcrff a pint of cold water, set it over a very gentle 
fire, where it will become gradually warm ; when the scum 
rises, let it cootinne simmeriag gently for about an hour, tbea 
strain it through afine sieve, or a napkin, let it stand tea mio- 
utes to settle, and then poor off the clear Tea. . 

N. B. An Onion, and a few grains of Black Pepper, are 
sometimes added. 
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If the Meat is boiled till it is thoroughly tender, you may 
miDce it and pound it as directed in No. 503, and make Pot- 
ted Bbep. 

To make baif a pint of Beef Tea in fire thioutes for three 
halfpence, see No. 252. 

Mutlm Broth for the Sicifc;— No. 564 
Have a pound and a half of a Neck, or Loin of Mutton, 
take off the skin and the fat, and put it into a saucepan ; cover 
it with cold water, (it will take about a quart to a pound of 
meat,) let it simmer very gently, and skim it welt ; cover it 
up, andset itover a moderate fire, where it may stand £^entZ2^ 
stewiog for about an itour, then strain it off. It should be al- ^ 
lowed to become cold, when all the greasy particles will float 
on the surface, and becoming hard, can be easily taken off, and 
the settlings will remain at the bottom. 
See also No. 490, and No. 252. 

N. R We direct the Meat xo be done no more than just 
sufficiently to be eaten,— so a sick man may have plenty of 
good Broth for nothing, as by this manner of producing it the 
meat furnishes also a good family meal. 

OiH. — This is ao inoffensive nourishment for sick persons— and the 
only Mutton Broth that should be given to conralescents, whose con- 
stitutions require replenishing with restorative aliment of easy diges- 
tion. The common way of making It with Roots — Onions — Sweet 
Herbs, &c. he. is too strong for weak Stomachs. Plain 6r«th will 
agree with a delicate Stomach, when the least addition of other in- 
gredients would immediately offend it. 

For the various ways of flavouring Broth, see No. 672. 
Few know how much good may be done by such Broth, taken in 
sufficient quantity at the beginning anid decline of bowel complaints 
and fevers, — ^half a pint taken at a time. 'See the two last pages of 
the 7th Chapter of the Rudiments of Cookery. 

Barley Water, — No. 665. 

Take a couple of ounces of Pearl Barley, wash it cleaa 
with cold water, put it into half a pint of boiling water,. and 
let it boil for five minutes; pour off this water, and add'ta it 
two quarts of boiling water: boil it to two pi9ts,and strain it. 

The above is simple Barley Water ; — to a quart of this is 
Drequently added 

Two ounces of 'Figs, sliced. 

The same ol Raisins, stoned. 

Half an ounce of Liquorice, sliced and bruised ; 

And a pint of water. 

Boil till it is reduced to a quart, and strain. 
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Obt. — ^These Driulu are intended to assuage thirst in ardent Te-' 
^tn, and inflammatoij disorders, for wiiich plenty of mild dilutini^ 
Uquor is one of the principal remedies ; — and if not suggested by 
the Medical attendant, is frequently demanded by honest Instinct, in 
terms too plain to be muunderstood : — the Stomach sympathizes with 
e^ery fibre of the human frame, and no part of it can be distressed, 
without in some degree offendmg the Stomach ; — ^therefore it is of the 
utmost importance, to soothe this grand Organ, by rendering every 
thing we offer to it as elegant, and agreeable as the nature of tbe 
case will admit of: — ^the Barley drink prepared according to the sec- 
ond receipt, will be received with pleasure by the most delicate palate. 

Toothache^ and ATUi'rheumqtic Embrocation, — No. 567, 

To all People, the Tootjiachb is an iotolerable (ormeat — 
sot erea a Philosopher can endure it patieally— what an over- 
comog agony, then, must it be to a Grand Gourmand 1 — be- 
sides the mortification of being deprived of the mean ofenjoy- 
ing that consolation which he looks to as the grand solace for 
all sublunary cares. « 

When this affiihion befalls him, we recommend the following 
specific for it : — 

R. Sal volatile, three parts. 
Laudanum, one part. 

Mix and rub the part affected frequently, or if the Tooth 
which aches be hoDow, drop some of this on a bit of cotton, 
and put it into the Tooth ;-r-for a general Face-ache, or Sore 
Throat, moisten a bit of flannel with it, and put it at oight IP 
the part affected. 

Slomackic Tincture — ^No. 569, — is 

Peruvian Bark, bruised, one ounce and a half. 

Orange Peel, do. one ounce. 

Brandy, or Proof Spirit, one pint. 

Let these ingredients steep for ten days, shaking the bottle 
every day — let it remain quiet two days — and then decant the 
clear liquor. 

D^ — a teaspoonful in* a wineglass of water, twice a day, 
wheifyou feel languid, t. e. when the Stomach is empty, about 
an hour before Dinner, and in the Evening. 

This agreeable' Aromatic Tonic, is an effective help to concoction, 
— and we are under personal obligations to it, for frequently putdng 
our Stomach into good temper, and procuring u» good Appetite and 
good Digestion. 

Id. low nervous affections arising from a languid circulation — and, 
when the Stomach is in a state of shabby debility from age— intem- 
perance, or other causes — this is a most acceptable nestorator. 
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N. B. T«A nfadc with ^Irved and bruised SirtKLl OftAirot PiiBL, bi 
the-cMune w%j as comvoa Tea, and diuak with Milk and Saffar, has 
been .taken by nenrous and dyspeptic persans with greaH benefit. 

Sucitiito'a bit of dried Orange Feel about i^ hour before dinner, 
when the Stomach is empty, is very grateful and strengthealng to it. 

PAftSGORic £lixir.*-*No. 570* 
A dradiiii of purified Opium. 
Same of Flowers of BeDJamio. 
Same of Oil of Aoaiseed. 
Caoipbor, two scruples. 

Sieep all in a pint of Brandy^ orPfoef Bpfrit : lei it stiiid 
ten days, occasioually shaking it up. Strain. 

A teaspoontul in half a pint of White Wine Whey No. 
56^, or Tewabdiddte No. 467, GruiBl No. 57% Uken the last 
thing at night, is an agreeable and effectual medicine for 
CoQgbs and Colds. 

It h also excellent for Children who haye the Hooping 
Cotigh, in doses of fVom five to twenty drops in a little water, 
or on a little bit of Sugar. 

Dr. Kitchinee's Receipt io m<dce Gruel — No. 673* 
Ask those who are to eat it, if they like it Thicis: or tkin ; 
if the latter, mix well together by degrees, in a pint basin, one 
tableepooafttl of Oatmeal, with three of cold water ; — if the 
farmer, use two spoonsful. 

Have ready, io a Stewpan, a pint of boiling water or milk,—* 
pour this by degrees to the Oatmeal you have mixed, — return 
it into the Stewpan,— set it on the fire, — and let it boil for five 
minuiesy-^stirring it all the time to prevent the Oatmeal from 
burning at the bottom of the Stewpan, — skim and strain it 
through a Hair Sieve. 

2d. To convert this into Caudle, — add a little Ale, — 
Wine, — or Brandy, — with Sugar, — and if t|)e Bowels aire, dis- 
ordered, a little Nutmeg or Ginger grated. '> ^ 
' 068. — Gruel may be made with Broth No. 490, or No, 
%b% or No. 664, instead of water, — (to make* CroMie, see 
No. 205^,) — and may be flavoured with Sweet Herbs, — Soup 
RootSf — and Savoury Spkes, — by boiling them for a few min- 
utes in the water you are going to make the Gruel with, — or 
Zest No. 255,— -Pea Powder No. 468,— or dried Mint, — 
Mushroom Catsup No. 439, — or a few grains of Curry Pow* 
der No. 455,— or Savoury Ragout Powder No. 467,— <>r 
Cayenne No. 404, — or Celery l^ed bruised,— Or Soup Herb 
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358 MAJM BISHIS* 

Powder No. 459, or an Ooioa roiDced Tery fine and braised 
in with the Oatmeal, — or a little Ethallot Wioe No. 403, — or 
EsBence of Oelery No. 409,r-or No. 413,— No. 417, or No; 
4fO;8ic. 

Plaih GamL) luch u is directed in the firtt part of this Receipt^ 
if one of the best Breakfa^s'^d Suppen that we caorecomnieiid to 
the rational Epicure — i» ih^ most comforting soother of an inritable 
Stomach that we know — and particularly acceptable to it after a hsanA 
day's work of Intemperate Feasting — when the fuidition of half an 
ounce of Butter, and a teaspoonfiil of Epsom Salt, wilKj^Te it an 
aperient qualitr, which will assist the pijncipal Viscera to get rid of 
their burden. - 

« Water Chruet" (says Tyron in his Obs. on Health,) is ** the Kuro 
«/ Spoon Mtatt" and " the Quaav of tSovp$" and gratifies nature 
beyond all othera. • ■ 

In the '< Art of Thriving/' are directions for preparing Fourscore 
Nohle and Wholesome Dishes, upon most of which a Man may live 
excellently vtli fir Tieopenu a day^: the author's Oht. ohWaier Gruel 
is that ^^EssftNci" OF 'vatheal" makes ^* a noble and exhilarating 
meair , * 

Dr, FRAiru.i!v's favourite Breakfast was a good basin -of warHI 
Gruel, in which there was a small slice of Butter with Toasted Brea4. 
and Nutmegi — the expense of this, he reckoned at three half-pencet ' 

Scotch Burgoo.^No. 57^*, • 
** Tbis kumble dish of our Northern brethreo forms no eea- 
temptible article of food. It possesses the grand qualities of 
salubrity, fAeasantness, and cheapness. It is, in fact, a sort of 
Oatmeal Hasty Pudding without milk, much used by those 
patterns of cotlbined industry, frugality and temperance, the 
Scottish peasantry, manners, &c. and this among other exam- 
ples of the eeonomicaj Scotch, is well worthy of being occa- 
sionally adopted by all who have large families and small in- 
comes. 

It is made in the following easy and expeditious manner :-* 
*' lb a quart of Oatmeal, add gradually two quarts of wa- 
tei^l^that the whole may smoothly mix : then stirring it eon- 
tintpTly over the fire, boil it together for a quarter of an hour ; 
after which, take it up, and stk in a little Salt and Butter, with 
or without Pepper. Tbis quantity will serve a family oif five 
or six persons for a moderate meal.'* 

Anchovy Toast — ^No. 573. 
Bone and wash the anchovies, pound them in a mortar with- 
a Uule fresh butter ; rob |hem through a sieve, and spread 
thedToo a loast, see Nc{s. 434 and 435, and No. 35fi. 
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HACK DISHES. 359 

• Obs, — ^Yoa may add, while pounding the Anchofiea, a little 
made Mustard and Curry Powder No. 455, er a few grains of 
Cayenne, or a little Mace or other spice. It may be made still 
more savouryy by frying the toast in ^clarified butter. 

Devilled Biscwit— No. 574. 

Is the above composition, spread on a biscuit warmed before 
the fire in a Dutch oyen,^with a ftul&cient quantity of salt and 
savoury Spice No. .457^ Zest No. 255, Cfurry Powder No. 
455, or t^enne Pepper sprinkled over it. 

06s.-^This ne phs uUra of high spiced relishes and No. 
538, frequently makes it appearance at a tavern dinner, whea 
the votaries of Bacchus are determined to vie with each other 
in sacrificiDg to the Jolly Qod. 
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1. Surloin. 

2. Rarap, 

3. Edge Bone. 

4. Buttock. 

6. Mouse Buttock. 
6. Veiny Piece. 
7: Thick Flank. 
8. Thin Flaak. 



10. Fore rib : Five ribs, 
n. Middle rib : Four libs. 

12. Chucks Three ribs. 

13. Shoulder, or leg-of-muttoD piece 

14. Brisket. 

15. Clod. 

16. Neck, or StickiDf Piece. 

17. Shin. 

18. Cheek. 
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The opp^i^f tnjf^ttvtwg' rfi/prt»«F*/ff I4e »fi?moflf 0/ ditriding m% Oa? 
ybr 'Af frt6?f, /i%£ji^ftfwr% rtni'iw. wflft 0/ (ks toulhern diits of the 

into sinalUr.fkem ai^d l^s.^r ffitT%i(m purtJie in th& fallowing table ; " 
tui the Tttanmr of ^pktng; c^h h nt^lt^thc mme* 



c^ft 



Sirlain 

Rump 

"Edge Bonh 

Roond 

Veiny Piece 
Thick Flank 
Thin Flank 
Lee Ran 

l4 



MARKETING TABLES 

THE JHIND QtlAR'Om. 
10 to 12 cents 



10 to 12 

6to8 

8 to 10 

6 to 8 
6 to 8 

e 
4 

2 



RMM^d, 19. 

CRwwted, or Steaks 94,orStevry 






JM 



Fint Cut, 3 Ribs 
Second Cat, 2 Ribs 10 

Third Cat, 2 Ribs 8 

Fourth Cut, 2 Ribs 6 

Chock Rib 5 

Shoulder of Mutton Piece 5 

- - S 

6 

6 
S 
2 

2 



Shoulder Clod 

Brisket 

Rattleran 
Sticking Piece 
Neck 

Shin 

Head (20 cents) 

Tail {Si cents) 

Heels ygiven with the head 



jited, S. 
f Alamode, BQ^ — Boiifed, ,- 
' L savoury salted Beef, 49$. 

Steaks or Roast ; or baked or jailed 
. Steaks, or corned, 
do. 
Boil ; Soup, 191— or Stcw,49S. 
^ Soup or Stew. 

THiS **ORE QUARTER. 
10 cents Roast, 
do. 
do. 
do. 
Boil or Stew, or for makiog gmvv 
Steaks or Bouilli. sswvj 

Boil or Soap, or Beef Sauiares. 
rBoil, or BooiKi ; or stewing, 494 
L — ttr Harncot, 495—or Salted. 

Boil, or Soup. 
Gravy. 

rnp ; excellent Scotch barler 
Broth, 204— Stewed, 493. 
Boup,2S9^-Stewed, 507. 



Soup, 240— Stewed* 56a 



Boi 



MUTTON. 



ip, 240— S 
ifed, 18»-. 



•Jelly,l98-Soup;240t 



Loin 



8 1* 10 cents 
6I08 ,, 



Rack, neck end S to 6 



Rack, best end 
Shoulder 
Breast 
Head 



6to8 
6 
6 
4 



The Chine, or the Saddle, two^ 
' Loins. The Haunch is a Leg 
and part of the Loin. J 

31 



Boil, No. 1— Roast, 24. 
Chops-^Roast, 28— Boil, 1. 
r^y&*"«'^^'29-Iri8h Siew» 

Chops, or Broth, 194. 
Aoast,27. 

f~*J»-GriUed,Ob8.toJ8. : 
Roarted, 31— yenisowfled, 52 
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M^j^Ejma^ 



1^ 

KB«ckle» •rwhole L^ i 
BrcMtiod Neck 



/ TfiAL. 



Cnaeti, Roast, Bo^. 



RMtt, or flkke* 



« .t 
Rack 6 ,, 

0koirf#er "^6 „ 

CsHed 10 „ rriea;90--BroneSl,m. 

Hcid, sooacd SOtoOD dirHMft BiriMiM%19^HiUi, SQ^Itak.'^ 

md-teu fi^m Ja matj ^ ii» may. 
VxAt t> Jte«f J^^W^pH? to July. i 

Gkabs liAAB' l«^ beHjrtm June to <3ir/dter^- 
Ifte <!ai^^ of Butcher Meat variee quite na natdk as 
ikewice ofU-^accwding to iti age — how it has been fed — 
andespedalfy ioit HHmbelSH treated the vbtek b^ore it has 

vsen K9§asa» 

POKE. 



HkwmiigPijp 






Chickms 
Fowh • 
Dackif^ 



Mc Mtrktt, 
fslt^tke^fair. 



Pkmtiut. 
Nov. ft Dec 



Nwciaher, Md cMlina^ all (li« yoAt. 



Titrkers 
WH^Diitki 
Bnmu 
Fartrkiles 



Alltke7«w 

Attnist 
Septliiitber * 
do. 

- BC^teUIDOff 

Js)y 



fJetitiesi. 
Ko*. 
do. 
October* , 
" Kov. • 
Hov. & Dec. 
Octo. ft Ap. 
May, 
Octtfber. 
Janaary. 



Ob».«-*PoiHiTiir » m g¥ m tee i perfBiH^whemsn'greaiest 
fknty. 

^i^pfke^^fffiHiti^asmiieih asAs skteandquaiUtyqf 
it, and the supj^y at market, and the demond^for it* 

Itia'^^mmiKfydearut from Mard^ to Sufy^andcktme^ 
akaui Septen^er, when the Game season commenoes, mi the 



JkPP£lf9IX. 9» 

dutont ports* 

The above mfhrtnati OH mll,'we trust, he-iferfncceptalhie 
to j^ommioaf FdmiUeSj ttJutj from 'bearing the very ki^ 
price Fmitry sometimes costs^ are deterred fi^om, ever tn- 
guiriiig akeui it^- In, the( cheap seoeoHS we have notedj it is 
sometimhs as chea^'da Sutcher'fneat. 

Those who pay the highest , do tmt akrnye pay the deare$ty 
pride. In jfactj! the Best Meat is ^ cheapest ; and thoife 
who triBat a tnfidesmah UberaHyy have,a much better chance 
of being weU teft^^. tha»4hose who are for ever hargatn- 
ingfor the' Mitrket Pen^. In daiding'the Joints, ihsre is 
ahsays m opport$mitu. qf apporUomng the Bones, Paf^ 
Flaps, ^c, so as to make up a variation of nmeK more than 
aptmiyi perpamdt iwm^ pkcss j a;nd4i. B¥t9ber wiffbe 
happy to give the turn of his kmfs in\fa»au^ ^ that Cus- 
tomer who cheerftdly pays the fair priqe^.ef jaie, artiekle 
purchases ; Aooe thassi w^.^re ttnmtUng ^yo.aa an|V/ec»- 
sontocomplamf. JBkiMti^y not itmted such c^t/^t?. 

'' ' ^ ., "".BjsBu". ] .• ;: ,.. / 

Pot the folbwing olbaetnsm^ns m^ JUk, tiAe .p^<« m^e 
indebted to Mr. WitHam Tucker, Fishmonger, Gneai Russci 

I October, Irfl^ 1819. 

ff peasons of Fish frequently will vary ;^ ike sfo ms kig 
time being governed, in-Motjllie degree, by the heat or volimtss 
of the season^ and there may^ be a good Cod im tke^^irndst 
of summer, or a good 7>ir&ol in the midst of witst&r.^ At" \ 

tention to the proper Seasqns of Fish, is, hmoever, very vtir- J 

portimt,for many are absolutely poisonous u^ien out qf if}|fr- 
son, especially Babb-ell, SAM^bin, S%ATE,8fc. and occasion 
most frightful vomitings and purging, ^c. 

*' There is no article so Jfuduatin^ in price as ^skj the 
London inarket being supplied principaUy by water Oarriage 
fr,Qm aJf parts of the coast ; the uma cannot be fair for e^; 
the consequence then is, frequently a great mundance of 
so/me sth-is, and none, or Utile, of many others. 

^^ Fef^onssemith^^etpantstoimrket, target, perhaps, a 
Turbot, or Cod^s head and shoulder ; it very likely hapmns 
thoee artidss ate semree and extravagant : the smyiMs have 
no other order^ or perhaps miU not take the trouble to get 
othdrorders, but order a turbot at 30s* or 40s* wheremthe^ 
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migkikave uigooda dM of an^ other sort/or ha^ tke 
moJify. In this case the tradesmcm is frequently condenmed 
as an extravagant feUow^ tohen^ perhaps^ ne gets nothing by 
selling it. It is peofU^s own fault tha^ thtff hOte fish at 
9uck an extravagant price : if masters or mistresseti taere to 
go to market themseweSy if one sort u>as deary they could' 
have another : or, if not convenient to go themselves^ desire 
thefishmonger to send a handsome dish, the most^setuonab'k 
and reoMonahkyforsQ many persons^ 

DIRECTIONS FOR CURmO AND COOKING PICKLED FISH> 

The use of Piekled Fi^ such as Mackerel^ Salmon, Shad^ 
&e. is tMoomio^ mord gbnerai iban fbrmerty, nod would be 
slili moreestMisife if the proper node of preparing them for 
the uble was better uode^rstood. These fish constithte Hot on- 
ly • Sftltitary diet, bol in maoy cases cbakes a very beneficial 
chaDge ia our food. 

Whoever will give the following directions afiiirtrial will 
beeoflM eeftstUoof iMr rahie :«^ 

FirsL Thefisli tkioM be tept toiiered b? the pidtle by 
neaoa of a flat stone or skrte, kid oa them. The oil, or an>« 
mal fat, which floats on the top of the catffc, shoold' not be re* 
iiM>ved, as it prevMits the fish nvm fasting ; but la tahiBgthe 
fish from the mnel or k|g, tlus oil «eghMo bepui asidei^oanr 
being takoD not to let the fish touch it. &conc%— The fish 
should be washed clean, then put to soak in a large quantity of 
water for eight or ten hours, with the fi^sh side' down. The 
tiflM of soaking may be varied lo suit the palate, it must* 
again be washkl ckuin, put it to soak itiit or eighf boars in milk, 
(if you have it) then dry it by the fire. TArr%— When dry 
lay itOD the gridiron, wfth the flesh side downward, over pretty 
li««ly^oais, for five minutes, or tril it is moderately browned, 
then turn it with a plate, or some flsrt instrument that wit! not 
break die skin, and let it remain over the coals ten or fifteeen 
minutes, or till it is cooked sufficiently. SKde itofT the grid- 
iron into the dish, and strip off the backbone with a broad 
. knife ; pat the fish, to cause the thick part of the fish to absorb 
the fat from the belly >part ; use no butter — then you will enjoy 
all the flavour aod^ juices of the fish. 

If a Mackerel or 8had so prepareddoes not relish, it must be 
more the fault of the palate, than of the food. How many ar- 
ticles, capable of being made into excellent dishes, are lost or 
spoiled from want of care and skill in dressing them. 

• ThU ReceiiftUgiTttD HI by tin Inspector of Fish,fbrtlN etO^ofSMtoik 
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TO MAK£! A CHOWDER FOR TEN OR TWELVE. * ' 

Takex)f salt Pork cut io tbia slices^ aa .much as will make 
balf luatpf fat, vvhea tried, which wilMo for two good sized 
cQd or haddock. Bq careful. not to>urD the fat. First, pat 
irour fat i^ the !pot. Second, cut youc fish in as large pieces as 
ifirill go ipto the pot ;, then put a layer of fish on the fat ; pep* 
per, aalt,aiid a few cloves,th^ alayer of t}ie slices of pork,strew- 
ed over with onions cut fine ; then a^laypr of shipbread or hard 
eracker»dtpt in water ;^ then jour thickening. Go on again 
with fish, &c. &a as above, till your pot is nearly full, then put 
in water until you can just see it^ aud let it^tew slowly^^ so as 
not to break the fiah«. After coming to i^ boil, it will be done 
in %5 or 30 minutes. .. , 

N. B., Some like potatoes cut in slices, which' may be iur 
troduced between each layer. Likewise wine pr cyder^as you 
fancy. i 

CUM C^OWPER, 

May be made in the same wif, suliBtitolii^ • ^suffioieot 
quantity of dams instead of cod» the heads or hard leathery part 
being first cut off. Many prefer clam chowder, nicely cook«^ 
la chowder made of cod; hHddock; &c. The pilgrims to 
Plymouth, it it «aid, could cook iliii shell fish and lobsters in 
nearly dOdiffiirent waySy and even las podding pancakes, &c* 

. TRIPE. 

A celebrated epicure in the neighbourhood of Boston, «ur^ 
passed in giving suppers from this luscious dish. His meth- 
od was to go to the butcher's slaughter-yard personally and 
select the best looking steer or heifer, which being knocked in 
the head) the offals were immediately emptied ; the tripe, with* 
out suffering to cool, was takeo^ to bis bouse and thprouehly 
scoured, and boiled the same afternoon. The tripe of old bul- 
locks is not only tough, but being suffered to cool with t^ofl&l 
in it,^ contracts a strong rancid taste, of which it cannot after- 
warde be divested. Care also is necessary that it ehould boil 
neither too much nor too little ; the tripe of a young steer re-: 
quires not mor^ then half the boiling of a superannuated bul- 
lock or cow. ' 

If the entrails of pige, &c. used for making sausages, were 
cleansed before cooling in the same way, much time ond labour 
in endless scouring would be likewise saved, and the contrac- 
tion of their rancid taste entirely prevented « 
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£eb baTiof alii«|» di* •kio tokM •ff hf lb* fiphiiiiiiii^twr 
▼ioua to laW, iber«fora Ui»oook will ooly hftfd to cut tlMm uM^ 
•J^^ pieces^ {MurboU tbm» fry thm, «a4^l i«i4ft^ 40 ^^. 
Wlm brought o» A« labb mA «Miaia ^ito Jti^Hb tMff . te 
aotfaiofiWMlti^ 

BACOH. " r r 

TibeafioepliiiBptegof BaeoD, ^fie MBcflVesI' b tlie bedt« 
wttb and acrapia the outside pevf«et1j clean, spit H aIong8i<!e t)ie 
bMe,««d pat it do^o tb a bright, slow fire j cofef h wHb pa-* 
ptrallover; toabout Sfiocirsa legwefghihg Itlbs. wfll tye 
lioae emMi^ Take off the t md, and send H to table.' Tfiia 
wmmn» of «odciog a leg of Blool^ » htfnl^kkb}^ tfo^bdiMg-, 
•a it preserves all the juices, with which a irery exceHMginvf 



BMy be aade ? iHiereas, io the other case you tiu^ them all inta 
peV^iqnor. .^ , . . - 

■ ST£AKS. ' ' ^ 

Oof Atiieificao DeishioD of cookiog fine steaks is, (be fieartb 
tfero^b^hly heated, to place the gridiroo oo a bed of lire chat- 
vtw! urv.ine bimh cnUs ffGS-ihs ISSidd ^f th» ^dcufidltf &ird 
cut of the rumpi tolerablY thi^, to cobtinae pn the fire about A 
niautesy turned witbout tbini^iic (ba tork Ibcoqgh it and takwa 
up ilk about 3 mtoutes after ; die time here meotioned may be 
varied according to the heat of the fire, thickness of the steak, 
the wish to have them rare or weH 4Qne»Pi^ otber.circumstaacesw 
When done, taken into a b^l^ plaVe, a little salt sprinkled oyer 
k,and a sinall pieceof. butter spread a«tPP>^>^^^^® sooner eat#i^, 
the better. Sbaksp^re's eipression, often qvote4» " If it ^ere 
dooe, IV ken 'tie dope, thea llYf^e well it were done ^uickiy*' is 
ftn excelleat receipt |br cookiDgasteak ', biU a steak canoQi h^ 
done properly at a small 6re» OQ a cpjd hearth, and with a tougb 
piece of beef; even the gridiron should not be cold* And it is 
impossible to gjive a g,9pd steak froip beef, just killed* 

ORfiEN PEAS. 
Oreen Peas picked the afteraooo of the day previous to 
eating, should be spi^d on the' green fwafd, where the' dew 

may fall 00 them during the ni^bt _ * ' ■■ 

MUSHROOMS. 
So mueh are masbrooms now iu request, that we cannot coo- 
tent ourselves with mushroom beds only, but we have oiusb* 
room houses also. 
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They may gr<Mr4» fa«i» Mppoi^lM} one tiwr the other bf 

«arth« • 

'Hn Hghfpfe^lraliMMilKm^'fiMr^lNi gmftfi of tMilngli^fieirooN 
•d ¥«fpetdiIe9'liMnttftvetpy^0dii*tfy*^fi^ ferai may fbroiftb 
aA oiil4ioy0e fer^e purpose of otrtakiiieg ttMMbrooBif tft at! 
aoaaotte, «Mid of a safeqoalilf.' ' 
. Tdft Mtt^oiiMiielMerped ihai Ih^ 0|^«hrtv«e m bk-Mtj* 
astyV ffiu^i>9P^f bo^ie ai |£eiimgio.o« were eqoaily or more 
imdncliv^ Uiaa tfioM^ betovf: tliue by food atnngemeM a 
anaall efaed« onereb a oloiet, may be «iede«iiffioieot €er tbe^up^ 
p]y. of a mod^rfii^ £umly, Ae miee WiH destroy Ibaipawa of' 
youfi^ fXioabrq<Hn9» «iiiber traf» siosi beeei, or k^eeeaUoiMd 

. .la ih)9.9aigbbqurboQd,,of i^ndoii^ oxpefieoced oBMbioonw 
men go about at the proper season, collectiog wist queatities ^ 
spawn for tbe supply of seedsiDeo, who sell it by the bushel, 
the pricejiraryingaqoordiiig to the favourableaess of tbe weacb- 
ef wh^eit'h la ctillected.-^siuce. Diushroooiis have been so much 

frown on hot-beds, and more mioutely attended to, tbe plant 
as ever li^eri foudd 9o" perfect; that it can either be raised by 
aeed or propagated by roots, tbe several filaments at tbe root 
l^rod^ding tbberctes hi tbe manner of potatoes, from eacb of 
wbieh wnt arise nfew roots and*a new ^ant or flower. 

Tbo fbllowing simple and easy memodis reeommended for 
flying: the quafity of field innffhrooms r take an onion, and strip 
the outer skin, and boil it w!^ them ; if it remains white, they 
are good, but if it become bine or black, there are certainly 
dangerons ones among them. . ' ^ 

The mo^t venomous sort is one |bat rises out oh the earth 
abottt six inches high, rounding and boHow like a bladder, red 
as scarlet, full of holes like fine wrought net work ; which is 
most probably the CUdknts eaneeSatut. There is one kind of 
tbesa mushrooms that is said to* kill the very ffiee that settle on 
them. 

MINT, 

: Should be cutfopdryiftg, just when ft is in flower, end on a 
fine day ; for if cut in damp weather, the leaves will turn black 
It should be tied in small bunches, and dried in a shady place 
out of the wiad ; but to retain its natural virtues more efbetu- 
ally, it has been found better to place the mint in a screen, and 
to dry it quickly 'before tbe fire^ so that it may be powdered, 
and .iansediately'puinKo glass bottles and kept weH stopped. 
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Pantof, thyme, sage, and other herbfl^ retain their full fra* 

Sranoe when thus prepared, and are by this mode secaied from 
UBt, and always ready to the hand of the cook. 

A conserve made of mint, is grateful, and jthe distilled wft« 
ters, both simple and spirituoue, are much esteemed. The jnice . 
of spearmint drinked in Tiaegar, fibm stops the. hiccup. Lewis 
obsenres, what has before IxieA obserAd by Pliny, that mint 
prevents the coagulation of milk, and hence is recommended 
in milk diets. When dry, end digested in rectified spirits of 
wine, it gives out a tinotitre which appears by dayj%bt of a 
fine dairk green, but by candle-light of^ bright red colour; a 
email quantity is green by day4ight pr cand\e»Ught ; a large 
quantity seems impervious to day -light, but when held between 
the eye and the candle, or between the eye. i^adtfae sui)^it tp-^ 
pears red. If pot iqta a flat bottle, it appeals green sideways , 
but when viewed edgeways, red. 
PARSLEY. 

The seed should be sown in the spring : it remains six weeks ^ 
iq the earth ; it never appears in less than forty days, nor does 
it often exceed fifty ; thus it takes longer to vegetate -than any 
other known seed ; but it is observed that old seed comes up 
earlier than new. 

To preserve parsley lor the seasoning o( meats, &c. let it be . 
gathered on a dry day, and immediately put into a tinned roast- 
iog-sereen, and plaosd close to a large fire ; it will then soon be- 
come brittle, when it may be rubbed fine, and put into glass 
bottles for use. 

ROSEMARY. 

The sprigs of th'is plant were formerly stuck into beef whilst 
roasting, and they are said to have communicated to it an excel- 
lent relish. The leaves were also boiled in milk pottage, to 
give it an aromatic flavour ; and this plant also produces by 
distillation an essential oil, which Was much esteemed for all af* 
feclions of the brafn. 

' FENPVEL. 

The common fennel is now but little used for culinary pur- 
poses, except as a sauce for maokarei. The French e^^uree 
keep their fish in the leaves of fennel to make them firm. It is 
also used io France, in water-suche, and all fish soups. 

The ^hole of the plant is good in soup or broth* It was. 
formerly the practice to boil fennel with all fish, and it never 
would have been discontinued, bad its virtues been more gen- 
erally known ; for it consumes the phlegmatic humour, in 
which roost fish abound, and which greatly annoys many per- 
sens who are font! of boiled fish. o 
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Tke figutes wndtf No. rtftt t6Hh^ Reu^^tP^hoie preetded 



No. 
Acid of temon, artificial ' 4D7* 
Alaaiode Beef, o* Veal^ or 

English Turtle 
Allspice, Essence of 
— — , Tincture of 
Anchovy Sauce 
J Essence 

^ I ■ Toast 

Butter > 

— I Paste 5 

Powder 435 

Appert, his Art of PreserTittg 

Vegetables, p 89. 
Apple Sauce 
Articholees 
— — — Jerusalem 



412 
413 
270 
433 
573 

-^4 



Asparagus 



Soup 



304 
136 
117 
123 



Arracky to imi^rtc 480 

Bacon 13 

~. Slices of 526 

. Relishing Rashers of 527 

... ■ Roasted Leg, Jp, 

5parertt> to Roast 63 

Bain-Marie, Note to 485 k 529 

Baking, p. 72. 

Barley-water 565 

Broth . 204 

—^ to make a Gallon 

for a Groat 229 

Basil Vinegar, or Wine 897 . 

— Sauce 264 
Bean^, French 133 
Bechamel 864 
Beef BouiUi 5, 238^ 493 

— how - nutritive and eco- 
nomical 5 

3^ 





No. 


Beef to Salt 


6 




49« 


r — .a Round of, Salted, to 




boU 


7 


- — ^^what the outeide Slices 




are good for. t^. B. to 


7 


H-Bone 


<6 


Ribs, and rolled 


9 


. Sirloin Roasted 


l^ 


— proper way to carve, 




in Note to 


19 




66 


Ribs Roasted 


20 




21 




85 




94 


with Onions 


8d 


— to Broil 


94 


—-to Stew 


600 


with Onion Gravy 


501 


Broth 


185 


— Broth for Glaze, or Por- 




table Soup or Sauce 


262 




186 




188 


CuUis 


189 


— — for Poultry, &c. 


329 


Shin of Beef Soup 


293 


Tea 


563 


to Hash 


486 



— Shin Stewed 

Brisket do. ^ 494 

Harricot * 495 

— Hunter's Savoury Baked 

or Stewed . 496 

— — - Alaaiode, or English 
Turde 603 
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No. 


Beef to P«t 


503 


Calf, a fatted, preferred to a 




Starved Turtle 


247 


and the Tuoe of 


606 


Head to BoU 


10 


Huhed, and Bones 


Do. Hash 


10 


BroUed 


606 




620 


Cold, Broiled, &c. 


487 


Head, Mock Turtle 


247 


Beer, t# recover when bard 468 


Feet Jelly 


481 


to Bottle 


466 


Camp Viuegar 


403 


Cop 


464 


Carp Stewed 


158 


BeetR^ots 


127 


Carrots 


129 


Bishop, Essence of 


413 


■ ■ Soup 


212 


Black Cock 


71 


Carving, best rule for, p. 


37. 


BmiLimG, p. 69 




Catsup of Mushrooms 


439 


Bonne Bouche for Geese 


• 




438 


Pork, &c. 


341 


-r— of Oysters 


441 


Bread Sauce 


321 


of Cockles 


4^ 


Sippets Fried 


319 


of Tomata 


443 




320 




399 


Brocoti 


126 


Pudding 


446 


Brill 


143 


Caper Sauce 


274 


Brain Balls, p. 276. 




Mock 


275 


Broiling^, see the 4tk Cbaptei 




Capon to Roast 


58. 


of the Rudiments of Cook- 




Capillaire 


476 


ery, p. 86. 




Cauliflower 


125 


Broth, see the^th Chapter of 


Caudle 


672 


iRudimente if Cookery, p 




Cayenne, how to make 


404 


93. 






405 






Celery Soup 


214 


; Beef 


185 




290 


, to Clarify 


252* 


-^Seed, substitute 


for 


-— , Mutton 


194 


Celery, p. 96. 




, Mock dittg 


195 




409 


, with Cutlets 


490 


Cheap Soup 


229 


>— ^, Scotch Barley 


204 


Cheese and Toast 


539 


, for Sick 


664 




640 


Browning, tp colour Soup and 


^^~—.mm.m BllttPred dlttO 


641 


^^^^^""■" JJUUCICU Ulllw 


Sauce, he. 


322 


Pounded or Potted 


6^ 


Burnet Vinegar, has. the same 




Chervil Sauce 


264 


taste as Cucumber 


a99 


Chilli Vinegar 


405* 


Burnet Vinegar Sauce 


264; 


^ — ..Wine 


*)5** 


Butleb's Directions for dry- 




Chicken. See Fowl 




ing herbs 


461 


Chops, Mutton, Pork, Beef, 


Butter, best manner of melt- 




to Broil 


92&93 


ing 


256 


to Fry 


85 




256 


to Stew 


490 


Clarified 


259 


.., — Relish for 


423 


Burnt 


260 


Sauce for 


3$6 


-P— Oiled 


2m^ 


Cinnamon, Essence pf 


416 


Cabbage 


118 


1 Tincture of 


416» 


Broiled and Fried, 


605 


Chowder of Fish, ^p. 




— Bubble and squeak 


605 


. >05 


?le 
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No. 
Claret, best Wine for Sauces, 

*hc. p. 99. 
Clarified Syrup 476 

Clarify Broth 252* 

Clove aod Mace, Essence of 414 
. Tincture of 415 

Cockle Catsup 442 

Cod, boiled 149 

. Slices boiled 151 

Skull stewed 158 

Codlings broiled 152 

Cold Meat, to broil with 

Poached Eggs 487 

-— ^— Do. to warm the best 

way, p. 66. 
•^. — —^ Sauce for, 463, 37^, 

and 369. 
Veal, an excellent Dish 

of 612 

— — Fowl, ditto 633 

Colouring for Soup and Savce 322 
— — ^— - a frequent Cause of 

Adulteration 322 

Consomm^ 252 

Cooks, fricadly advice to, p. 49 
Coulis, or Thickened Gravy 1 S9 
Crab, to boil , 177 

Cray Fish Soup 235 

Ditto, clouted 388 

Crowdie 205* 

Crisp Parsley 318 

Currant Jelly 479* 

Curry Powder 455 

Soup 249 

Sauce 348 

Bails 382 

-^ — - to dress 497 

Curacoa, how to make 474 

Custard Pudding, p. 351. 
Cyder Cup 466 

Corks, p. 111. 

Caw-Caw Bones, N. B. to 1 

Cow-Heel, to dress 18* 

Crels Sauce 264 

Vinegar 397* 

Cucumber Stewed 136 

Vinegar 399 

Carp, to Stew 158 

Devil 638 

•*—r Biscuit 574 



No. 

Dripping, to clarify 83 

Soup 239 

Duck, to Roast 61 

Bonnc-Bouche for 341 

to Hash 530 

Cold, to Warm 63^ 

Wild, to Roast 74 

Dutch Sala<l, Obs. to. 372 
Dinner, Invitation to, p. 31. 

Arrangement of 

Guests at, p. 35. 

Rules for Behaviour 

at, p. 27. 

Hints for providing,' 

p. 33. 
£dge-Bone of Beef, see 

H-Bone 8 

Eels Stewed Wiggy's way 104 

" Pickled 1(U 

Fried 165 L Jjk 

Eggs, to preserve for twelve 

Months, see N. B. to 547 

Sauce 267 

fried with Bacon 545 

— Ragout 645 

with minced Bacon 649 

Poached 646 

Do. with minced Ham 548 

boiled in the Shell 547 

Do. for a Salad 372 

Eshallot Sauce 294 

. — Vinegar 401 

. Wine 4d2 

Essence of Turtle 343 

of Ham 351 

of Mushrooms 440 

of Oysters 441 

I of Anchovy 443 

— * of Cayenne .^ 406 

of Lemoiv Peel ■ 407 

Ditto 408 

Celery 409 

Ginger 411 

: Allspice 412 

Clove 414 

— Mace 414 

.— — ~ Cinnamon s . 416 

■ Marjoram 41S 

Sweet Herbs 419 

^^ Soup Herbs 42a 
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No. 

£fieDce of Esballot 408 

„ Samp Herbs and S»> 
vonry Spice 423 

„ PmUh 471 

Fawo 65 

Feonel aod Butter for Mack- 
arel S$5 

Fish, see the 6tb Chapter of 
Rodiments of Cookery, p. 
90. 

„ Cold, to re^dreai, p. 56* 
„ to Stew 158 

„ Do. Af aigre Soap ^i5 

„ Gravy S3S 

„ Sauce 425 

„ to pickle 161 

Forcemeat, to make S73 

„ for Veal 575 

„ for Turkey S77 

„ for Goose 378 

„ for Hare 379 

,, BaUi, for Mock Turtle 
and Made Dishes 380 

" ^«»'^J Si 

„ Curry, do 382 

,, Ze8t,&c. 383,4,5,6 

„ To mix Orange aod Le- 
mon Peel 387 
Flip 466 
Fkinndert 155 
Fowls, to Boil 16 
,, to Roast 58 
' to Broil 97 
,' Hashed 533 
', Pulled 534 
', todiessCold 535 
,, Fricasee 536 
„ Do. in a minute 537 
French Beaos 133 
Frying, p. 83. 

Flavour, agents employed to 
Soups and Sauces, Note un- 
der p. Ua „ .. ^ ,^^ 
Flounders, Fried or Boiled 155 
Game 63 
„ to render immediately 
Ripe for Roasting^ p. 72. 
Garlick Vinegar 400 
„ Sauce 272 
', Gravy 311 
Giblets Stewed 531 

Gigot de Sept Heures, N. B. 

to 1 

Gilmer, Essence of 41 1 



No. 

G«fliie, to Roast 59 

^, to Hash ^ 530 

„ Green Q 

,, Mock 5f 

V Boooe-Boucbe for . S4i > 
«, Relish' for 329 

Gourds, various ways of dres- 
sing, p. 354. , 

Gooseberry Sauce zo3 

GnAVT, read the 8th chapter 
of the Rudiments of Cook- 
cry 

„ for Poultry, Ragouts . S29 
,, Do. without meat 534 

„ Excellent ditto, in Jive 

minutes 202 

- M Maigre 352 

,, Fish S33 

„ Mock M3 

,. Onion V99 

;, Garlick SU 

„ Game S37 

,, stcong with Mushrooms' S30 
;, for Wild Duck 338 

„ for Snipes 340 

' Roasted Meat 326 

n Boiled 327 

„ Wow Wow for Suited or 

Stewed Beef 328 

^ for Grills and Broils 355 
„ for Chops and Steaks 350 
„ Relibh for Chops and 
" Steaks *^ 423 

„ VealCijtlets 354 

^, Cold Meat or Poultry 359 
,, Russian do. . 358 

;, Hashes of Mfitton,&c. 3^ 
„ Do. Veal *l 

„ forVenison.ofWiac 344 
;, Vinegar 345 

,, for Veotsoa of Currant 

Jelly 346 

„ of Mutton 347 

,, brown colouring for 322 

'; Portable 252 

Soup 200 

„ Vegetable do. 224 

Green Pease 134 

„ Soup 216^ 

,, Maigre do. 217 

Greening for Soups ana Sauces 320 

Grill Sauce 395 

Grouse 73 

Gruel , various ways of making 

aud flavouring 572 
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Haddock ^ ^ ,Jf; 

„ Fiodhorn do. lo7^ 

flMgics, a good Scotch 488* 

Hot, to Boil ^ 1* 

„ to Roast, Ap. ^ 

to Pot * 5*'^ 

^* Slicc8 of brditetf |20 

„ Essence 391 

„ Sauce for Poultry 350 

„ Ditto . S^ 

„ Minced 3g 

i: fe Is 

Z Hashed . *. *^ 
Harricot, of Mutton, Lanmj 

Veal, or Beef *89 

. ^ the Gipsies' way 489 

^'J of Beef 495 

Hashes, Muttoii ' , 484 

gwarmop ^ 

5, YeoisoD 5*5 

' Cold Calf s bead . ' W? 

„ Ca!fshcad,ot Ragout 620 
9) Hare 6w 

,, Duck or Goose WO 

^ Woodcock 6S2 

„ Turkey or Fo^l 6S3 

„ to warm up Hashes, &c. 485 
„ Saui^efor 560 

HaoDch (scis ff-) Bone of 

Beef ^ ^8 

Herbs, when and bow iQ dry 461 

Herb Sauce piqnante Sid 

Herrin^si pickled 171 

„ broiled 171* 

;; Red do. 172 

Horseradish Powder 468 

„ Vinegar 399* 

Invitations^ how to send, p. 36 

„ to answer, p. 36 

Italian Salad, see Obs. to 372 

Irish Stew, Mrs. Phillips's 488 

„ Do. Mr. Morrison^s 488 

Jack, to dress ' ^ ,_, 1^8 

„ Savoury Sauce for Cold 

Meat SS7 

Jelly, Ox-Heel 198 

„ Calfs-Feet 481 

4, of Currants and other 

" Fruits 479* 

3^* 



Kellt*4 8a«cefor Cal«4iead 

or Cow-heel . , ?fi ' 

„ Do. for Sauce jPi^Mto 313 

Kid, to Roast J^ 

Kidneys, to bwnl \ ■« 

Lamb, to Boil ^ 

„ toRoail 25 

„ Bbani Lamb d** «f 

„ Hind Quarter 4J 

„ Fi»re Quarter « 

;; Shlulder ^ J* 

„ toGoosefydo. J J 

„ Ribs S- 

» Loin 4| 

Neck ** 

M Breast ^ 

„ Chops ^ 

; ShoSdergriUe* 491 

;, Lamb's Fry 498 

Larders, proper, p. 58 

l^^wks ^ „. , *^ 

Leg of Beef Soup. 9«e Shift 

of Beef Soup 

Lemon Syrup W 

Pickle 4flu 

" Sauce ^3g3 

" Juice, artificial ^* 

Lemon and Parsley Sauce »7 

Lemon Peel Essence , 407 

„ Quintessence do 408 

„ Tincture do. 408 

Lemonade in a minute 477 

Liqueurs '^^ 471 

Liver of a Goose. See Note 

under ^ 

Liver and Parsley Sauce Sb? 

„ Do. for fish ^ 

Lobster, to Roast J* 

„ to Boil 176 > 

„ Sauce »* 

„ Sauce for Lobster - ;85 

„ Potted 178 

Cake 179 

„ Pudding 180 

„ Salad . 372 

„ Spawn, to preserve, N.B. 

. to ^84 

Liqueui?, p. 99, and No. 474 

Maccaroni Soup, see 0bs. to 200 

Mackarel, Boiled 176 

„ Soused 168 

„ Broiled 169 

,, way to broil pickled, ^;7. 

,, Baked 170 



Digitized by CjOOQ IC 



374 



ilHlBX. 



No. 

MAckftiel, PickM 171 

n Roe Saace 966 
Blade Diihcf, Obt^ OB^ see iHh 
Cluipter of Rndiaettti of 
Cookery 

" Eeonomicalda. 483 

Macaiioe of Tnte 463 

Ha&rt Giwfv 332 

MagoraiD. Emenceof 417 

Marrow lOQnem 544 
Minced CoUope, p. 317 

Miot Sauce "^"^ • 309 

,, Vinegar 39B 

Hock Tartle Soop 247 

Mock do. do. by E. Litter 245 

Moor Game 78 
Moiled Wine, Aiomaac, Et- 

sence for 413 

Moscle Sauce 282 

Mmurd, tomako 370 

„ Do.inamlMKe 369 

u Do. lo keep 427 

Meat, bow long it mist hang 

to be tender, p. 60 

MarkettiBf 'Tlablei^ Appendix 

Mutton, 10 Boil a Ler 1 

„ Neck 2 

„ RooitaLer 24 

„ Do, Saddle 26 

,» Shoalder 27 

yf Loin 28 

„ Neck 29 

„ Breast 9Q 

» Hauocb SI 

„ Do,yeaiMiBf«bion 32 

MattOD Chops 92 

,» Do. Stewed 49» 

', Brotb 194 & 564 

„ Do^fbrNotkiog 490 

„ Mock do. 195 

Mutton, to Hash 484 

„ Harrico 489 

Mallagataway Soap 249 

Mushroom Sauce 305 

„ Do. Bvowa 306 

„ Extempore 307 

„ Catsup 439 

„ Quintessence 440 

Marrow Bonei 544 

Nutmeg, Tincture of 413* 

Onion, Obs. on, p. 96 

„ Stewed *^ 187 

,, Gmvy 331 

" Roasted 138 

M YoungOnUm Sauce 296 



Oaioo, Sauce $97 

„ White 40. 998 

„ Brown ^9 

„ Sage and^ OaioB 50O 

Ox-Cheek Stewed 607 

,, Soup 940 

„ Pl»iMleSoapof 352 

„ Tkils Stewed 508 

Ox-Head Soap 939 

Ox-TMlSoup 940 

Ox-Heel Jdly 198 

„ Do. Soup 940* 

Oysters^ how to leed«ndto 

E reserve their Uvea,— and 
ow to tickle thtifc to dealh 181 
,, Essence of 441 
„ Scalloped 182 
M Stewed 189* 
„ Fried 183 
9, Sauee 978 
», Pickled 979 
M preserved in Powder 980 
Osborne's Reeeupts for Pod- 
dings, ftc. 560 
Oat meal, a Sabetitttte ffov 

BK8d*CroiBb8, p. 84 

Pancakes 558 

VmnAty mtd Bailer 261 

„ toptf«Mi9e, N. B..to 261 

„ Fried"' * 317 

„ Crisp 318 

Partridge 70 

„ Soup 941 

Pease, to Boil 134 

„ Podding 555 

i, Soaps 218 

„ Do. in five minutes 555 

„ CiivryPMweSo«p,Note to219 

,y Celery do. do. 219 

„ Plain Pease Soap 221 

„ Parsnips 129 

Peristaltic Persuaders, p. 34 

Pea Powder 458 

Percb,Fried ; 159 

„ Boiled 160 

„ Stewed 158 

Pheasant 68 

„ Mock do.. 69 

Pickles 468 

Pigeons, to Roast 78 

„ to Broil 98 

Pig, Sucking 56 

Petit-toes, or Sucking Pig's 

Feet 12 

Piquante Vinegar 453 

PlaiceJ-ried 155 
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No. 

Plate, how to clean 488 

Plum Pudding .653 

Plum Podding Sauce 969 

Poached Em - 646 

Poaridao's Sauce 310 

. ' '„ Do. Sosp fo«i pi 117 

^ ^ and No. 989, &c. 

P0%, the Season. for it, and 

the Accompaiiimeiiti, Sto. 49 

„ toRoastaLeg' 50 

„ to Boil do. II 

„ Doi without tke Skin oo 61 

„ Moek Goon 61 

,, <3riikMi 53 

9, Sparerib SS 

„ Loin ' 64 

,, Chine 55 

„ to Salt Pork 6 

„ to boil Pickled 11 

„ Chops to Fry 93 

„ Sausages 37 

Poiwrade Sance 365 

„ Cold 366 

Portable Soup 252 

Pot-top, best Fat Ibr firyfalg, 

Note to 2(n 

,, to convert Wito Peaie 
Sovpln fIvemimleB 6ifi 

Potatoes, fifteen wajt of dres- 
sing i02«.to 116 
„ Mucilage, or Starab 448 
„ Flour, p. 362 
Potted Beef, Veai^ Game 603 
Potted Ham, &c. . 609 
Poultry, to render immediate- 
ly ripe for Roasting, p. 60 
Pfawii and Shrimp Saup 268 
Pudding, My 654 
„ X^m 653 
„ Do. do. Sauce for 269 
M Suet 651 
<„ Yorkshire 659 
„ Pease 666 
„ Macearoal 657 
„ Rice 658 
„ Ground do. 669 
„ Custard 660 
„ Batter 660 
„ Bread and Butter, boilo 

ed and baked 657 

„ Boston Apple, p. 350 
„ Spring Fruit, p. 350 
. „ Nottingham, p. 351 
„ Batter, p,361 
M Kewmarket|p.35i 



No. 
PuddiogNewcaadd orOdUoet, 
p. 351 
„ yeimieclli.jKS6i 
„ Bread, u. 361 
„ Custard, p. 352 
„ Boiled ditto, p. 352 
„ Pudding Catsup 44& 

Pulled Turkey, ChickeB, &c 634 
Punch 470 

„ Do. directly 478< 

„ EsBeoofof.'N. B.t« 471 
„ Do. to make . 479 

Pig's Pettitoes 19 

Pepper, Obs. on, p« 98 
Parsotpi 128 

Quin's Sauce 424 

Rabbit, Rifeot 67 

„ Boiled 17 

„ Broiled 97 

,, Soup 241 

„ aWekh 539^ 

Ragout Beef. «ee Obs. to 493 
and 497 
„ Sauce 329 ft 330 

' „ Savoury INvwder 467 

„ Qirintesience of do. 460 
„ of Poultry to dren 630* 
„ Breast oC Veal 617 

Raspberry Vinegar 390 

„ Wine or Brandy 469 

„ Brandy 473 

Rhubarb, yarious ways of 

dressing, p. 354 
Rice Pudding 658 

„ Groaaddo* 559 

», Soup 206 

„ Sauce 321* 

Roastioe. See the 2d Chap- 
ter or the. Rudiments of 
Cookery 
Robert Sauce foi Pork and 

Geese 349 

Rouge, see Obs. to. . 433 

Rouz,8eeObs. to 257 

Rump Steak Broiled 94 ^ Jp. 

„ Stewed 600 

„ *Do. with Onion Gravy 501 

Russian Sauce for Cold Meat 353 

Sage and Onion Sauce 300 

Salt, to prepare for table 371 

Salt Fish 160 

Salting Meat 6 

„ to make it Red 6 

y, to make it Savoury 6 

» to pickle Meat»jp, 120 
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Scotch Hacstev #»» 

„ Gravy, see Obs. to 896 

„ Crowdio 9di» 

„ Barley Broth 204 

., Leek Soop 205 

Saladi,Saace 979 ft 463 

Salftion, Pickled 161 

„ BolM l«t 

„ Broiled 103 

SAVce, before yoa dmfce^ vead 
the 8th Chapter of Radl- 
ments of Cookery 

Sauce, Anchovy 970 

M Apple 904 

«, Basil Vinecar or Wine 907 
,, Do. when dry 461 

Balls for Mock Turtle 380 



Sauce, Esiencevf bcMdn Ptel 407 

^ ' 408 

409 
411 
418 
414 
414 
416 
420 



Bechamel 



984 



,» Bottled Oyster flaal« 998 

„ Beef Gravy for PmMtry 989 

„ Do. wHh Mashraoiiii 990 

„ Bonne-Booche for a 

^Gooie S41 

,, Bread 381 

,, Brovroinc 999 

;] Batter, meiied 256 

,, Burnt do. ^ 960 

; Clarified do. ^ 259 

„ Oiled do. «60 

„ to Recover 956 

„ Catsop of MiBhrooais 439 

,, of walnots 438 

„ Oysters 441 

., Cockles, &c. 449 

,, for Paddiag« 446 

,, Camp Vinegar 403 

I, Do. Wine 405 

„ Cap^r 474 

,, Ca6np, Cockle 442 

„ Celenr seg 

y« Do. Brown ^90 

„ Chervil 964 

,, Chilli Vinegar 405 

„ Do. Catsup Mf 

„ Crisp Parsley 918 

9, Cucumber ^ 435 

„ Curry 948 

„ Egg Sauce 287 

„ Essence of Tartle 949^ 

jy of Ham SSft 

„ of Mushrooms 440 

„ of Vinegar 399 

„ of Oysters 441 

„ Cayenne 405 

„ Anchovy 433 



QuiatMieBCe dOi 

Ginger 
Allspice 
CIdvo « 
Macs 
CiflnaaMa 
of Soap Heifn 
of Soap Herb, ami S»- 
▼o*fy ftpioe 492 

of ShalioC 402 

of Punch 479 

Eihallot Sanee 294 

Do. Vioegar « 481 

Fennel and Batter fir 
Maefcaret, &c. 265 

Fish Scvce' 485 

Forcemeat, to make 393 
Balls for Mock Thitfe 380 
Egg Balb 381 

Carry do. 382 

Zest do J* SSSy 984 

^est ao. t SSI, 386 

fdrV«ii|: , 375 

to mix Orange or Le- 
mon Peel ' 387 
Gravy 4iir^e«1try, Rb- 
ront8,&c. 329 
for Game 337 
Strong do. vfitbMili^. 
rooms 330 

Gravy for Wild Duck 
of Onion 
ofGarlick 
for Roastied Meat 
for Boiled 
Wow Wow for Boiidd 

Beef 
Wine, see'Venison * 
Vinegar for Ventson' 
Mvtion 
for Grills 
Chops and Steaks. 

Veal Cutlets' 

Cold Meat or Poultry 859 
Hashes of Mutton, c 360 

&c. i 

of Veal 

Relhh for Chops 

Gooseberry Sance 

Garlick do. 

Do. Grafy 

Vinegar 

Heit 8a«ae,pi0Mn|«|k 



986 

997 

928 
944 
345 
347 
355 
356 
354 



451 
361 
423 
963 
972 
911 
400 
91» 
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No. 
Sauce, KelW, M. for Calfs- 

^ bead or Cow-heel 319 

9, Do. Sauce, pi^tutnte 313 

„ Lemon, Syrup of 391 

„ Lemooade io a misute 411 

„ Lemoo Sauce 273 
„ Do. and Liver, or ^Pars- 

ley aod Liver Savce 287 

»» Liver Sauce for Fisb 288 

9» Lobster ftivce 284 

,, Smc* for Lobster 285 

,y MackareUroe Sauce i66 

», Muscle Sauce 282 

„ Mint do. 303 

,9 Do. Vinegar 398 

»» Mushroom Sauce 305 

9, Do. Brown • 306 

,, Do. 10 five minatet 307 

99 Mustard, to malie 370 

99 Do. io a minute 369 

99 Do* to keep 427 

99 Oyster Sauce 278 

9> Pickled do. 279 

„ Bottled do. 280 

,9 Onion Sauce 297 
99 Do. white, for Rabbit89 

&c. - . 298 

9, Young Onions 296 
9, Fried or Browa Onion 

Sauce 299 

99 Sage and do 30O 

,9 Oi^eel Jelly 198 

„ Parsley and Butter 261 

„ Mock do. 262 

9, Do. fried 817 

,9 Do. crisp 318 

9, Pea Powdtrr 458 

^ „ Pickles 462 

„ Piqvante Yioesar 452 

,9 Plum-pudding Sauce 2C9 

9, Poivrade Sauce 365 

9, Do. cold 3S6 

,9 Poor Man's Sauee 310 

„ Potatoe Mucilage 448 

„ Ragout Sance 330 

„ Do. Powder 457 
„ Quintessence of Ragout 

Powder 460 

„ Red Sauce 324 

9, Rice Sauce 321 

„ Saee and Onion Sauee 300 

9, Salad Sauce 372 

9, Salad Mixture 453 

y, Sauce Superlative 429 



No 
Sauce- Box, 463 
Savoys 120 
Savoury Salt Beef 496 
Scots Gravy, see Obs. to 326 
„ Collops 517* 
„ Minced do. p. 317. 
9, Haggles 488* 
Scots Barley Broth 204 
Soup-herb Powder, or Vege- 
table Relish 459 
Shallot Sauce 294 
„ Wine 402 
Shrimps, Potted 175 
Shrimp Sance 283 
Shrub 479 
Snipe Sauce 340 
Sorrel Sauce 291 
Soy 436 
SpfoulB 121 
Spareribof Bacon, to Roast 53 
Spices, Obs. on, p. 298. 
Soup-herb and Savoury Pow- 
der 460 
„ Spirit 420, 421, 422 
„ Do. Sauce 336 
Spinage ^ 123 
,9 Vegetable Relish 459 
Stock, first. Note to 185 
„ second. Note to 186 
Stuffing 373 
9, for Hare 379 
„ Goose 378 
„ Turkey 376, 377 
„ for Veal 374 
Suet Pudding 551 
Syrup of Nutmeg 394 
„ Vinegar 396 
„ Lemon Peel 393 
9, Lemon 391 
„ Orange 392 
Spring Fruit, various ways of 

dressing^. 352 • 

Sprats, to Broil 170* 

„ to Pickle 161 

„ to Stew 170»* 
Soups, under the name of the 
article they aremiftle of. 



Soup, Obs. on, p. 93 
Soup and BouilU 
jStewpans, |^. 93 
Suet to clarify, for frying- 
Sausages, to fry 
Sweetbread, to fry 
„ Do. plain 



238 

194 
87 
88 
89 
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No. 

Sea Kale • lU 

Soles, to boil .144 

„ to fry 145 

>, to stew 146. 158, 164 

„ filietted 147 

Skate, fried 154 

Taste, the Maicaztne of 45S 

Tammi8,^Note to 190 

TaDkard, cool 464 

Tarrai^oD Sauce 264 

n Vinegar S96 

Tea, to make 650 

Tewahdiddle 467 

Thickenioc, or Rous 257 

Toast and Water 463* 

Toast and CbeeM 439 

Toasted Cheese 640 

ToBata Sauce 993 

M Mock do. ■#• 

^ne«e,Coboil 15 

Tooth-acb, Care for 667 

Tripe 18 

Tarbot, to boil 140- 

„ to fry 12 

Turkey, to boil 16 

„ to fatten and whiten 16 

,, Roast 67 

,» Hash, Ac. 633 

„ Polled 634 

Tttrnips 130 

„ to mash 131 

Tnrnip-iops 132 

Turnip Soup 213 

Tartle, to dress 260 

„ Mock do. 247, &c. 

„ Mock mock do. 245 

Tartle Saace 343 

„ Essence 343* 

Yauxhall Nectar, to imitate 480 

Veal, to boil 4 

9, toroast 33 

„ Fillet 34 

,, Loin 35 

„ Shoulder 36 

„ Neck, best end 37 

„ Breast 38 

,; Sweetbread 39 

„ Cutlet 90 

,, Do. Sauce for 354 

„ Do. fuU dressed 91 

„ Broth 191 

., Gravy 192 

„ Knuckle Soup 195 



. No. 
Veal, StoilioE, Roger Foi^-. 

ler»8 379 

„ Forcemeat 375 

„ Breast Stewed 345 

,i Veal, minced 611 

„ Hashed 6U* 

„ Sauce for 361 

,, excellent Hot Ragout o f 

Cold Veal 518 

„ Potted 603 

„ Sweetbread fricasee 613 
„ Do. do. bnrwn 514 

„ Stewed with Bacon 516 

„ Breast Rai>;out 517 

„ Do. with Pease, Note to 517 
„ Veal Olives 518 

„ Cutlets, broiled 521 

„ Knuckle to Ragoat 528 

,, Do. with Rice 533 

„ Gay's Receipt do. Mi 

Vegetables, Obs. on. Bee tile 
5th Chap, of the Rudiments 
of Cookery 
Vegetable Essences, to ex- 
tract 417 
Venison, to Roast a Haunch 63 
„ Neck or Shoulder 64 
„ to Hash 528 
„ to Venisoni^ Matton 32 
„ Wine Sauce for 344 
„ Sharp do. for 345 
„ Sweet do. 346 
„ Mutton Grayy ' 347 
Vermicelli Soup 231 
Vinegar, Sauce for Venison 345 
„ Burnet or Cucumber 399 
„ Basil 397 
„ Cress 397* 
„ Eshallot 401,402 
„ Garlick 400 
„ Horseiadiih 399* 
». Camp 403 
„ Piquante 452 
„ for Salads 395 
„ Tarra|;on 896 
), Raspberry 390 
,, Sweet and Savonry herbs, - 

Spices, &c. 396 

„ Green Mint 398 

Walnuts, to pickle 370 

Walnut Captsup 438 

Water-gruel immediately 57S 

,, Yarioos Relishes for 572 
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Water Dr. Cullen's Receipt 571 

„ Soachy 156 

Welch Rabbit 539 

Wheat-ears • 81 

„ Do. Sauce for 339 

White Sauce 364 

White Bait, .to drets 173 

White Wfne Whey 562 

WhitingSjfried . 153 

Widgeon and Teal " 75 



Wild Docks 

Wiae Saace, for Venison, &c. 
, Woodcock 
Wow Wow Sauce for Boiled 

Beef 
Weight, the Diminntion that 

takes place in Choking, 

p. 72 
Yorkshire Padding 
Ze9t 



74 

344 

76 



552 
255 
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FAREWELL TO THE READER. 



W« mom kive made, in one dnifii, 
The VHk and Dulce join. 
And ttraght the poor, and moi otwmlMu 
Ta iteondle their tastei to Health* 
Rcftndii eoeh finrwonl appetite, 
To dine with prodenee and delight. 
And earefiii all oor rales to fellow. 
To nasticato beft»e they twallo v« 
»Tif thai Hffgeia guidet our pen 
To warn the greedj ions of men, 
^o modeimte thcirwine and meat^ 
And ** eat to fire, not live toSeat." 
For themih Pntote oft bestows 
Arthiitle Leetureson the Toes 1 
The Stwuteh^ void of wind and hite, 
Shall praise onr monitory style, 
Andes he eannot speak, enlist 
Himself as yoar rentriloqnist^ 
The iieotf, now clear ftom pmn and vipor. 
Shall order onthis ink endpaper; 
And dietate ptaises on these rales 
To goTem gonamfizinf fitels. 
The L^t BOW ftarleN of the goat, 



As ready mcsseBgers torn «vC 

To spread onr volame ftr and anr* 

Aetive in i^ratitodetincere. 

While thus the AMfy, strong and sowid* 

Onr eonstant adroeate is fimnd. 

And pointing to reedpts delicioosf 

Exelaims, ** who reads our new Apiciut^ 

If he has brains may keep them eool« 

If a soond stomaeh and no fboi. 

May keep it so, nndogged by Ibo^ 

Indigestion's siekly brood , 

iSs Hunger, though oppressive, ease* 

His Palate, though caprieions, please^ 

And if wiUi earehe icads our Book, 

In theory may be a Cook; 

Learn the detights good rales piMuic vt 

When appetite byjrcason's aw*d, 

(Zmo alike and Epicunu 

PIcasuMs oombinM with health appki«d ) 

He who is Stomaeh's master, be 

The noblest Empirs then may hoaiCt 

And atwhaterer Feast he he. 

That man ahme* shaU mte the lUnt* " 



FUNIS. 
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